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Good reasons, all of them, why Haffenreffer & Co., 
Boston brewery, depends on 


Diaphragm lifts high for streamline flow. Smooth, streamlined pas- 
sage, without pockets, prevents trapping of solids and consequent 
growth of bacteria. Where applicable, polished interiors prevent 
formation of mold. Frictional resistance is at a minimum— regard- 
less of direction of fluid flow. No disc holder in fluid stream. Self- 
draining when installed with the spindle at 15 degrees above the 
horizontal position. Valve lubrication cannot contaminate the 
liquid in the line. 


Diaphragm gives leak-tight closure against grit, scale, suspended 
solids. The resilient diaphragm, plus the large area of contact, gives 
leak-tight closure against pressure or vacuum. 


Body, lining and diaphragm materials to meet service condition. 
Bodies stocked in cast iron, malleable iron, stainless steel, bronze 
and aluminum; other materials on special orders. Valve bodies 
lined with lead, glass, natural rubber or neoprene. Diaphragm 
materials of natural rubber or synthetics to suit particular service 
conditions. (A special white diaphragm, which imparts no taste or 
color to beer and is unaffected by caustic soda or steam cleaning, 
is made available for brewery usc. ) 

Minimum maintenance. No refacing or reseating is required. New 
diaphragms can be inserted without removing valve from the line. 


Write for Grinnell-Saunders Diaphragm Valve catalog. 


VALVE OPEN VALVE CLOSED 


* No packing glands yore * Compressor andfin- 
to demand attention ai \ ger plate supports 
* Working parts com ff iL | the diaphragm in ail 
pletely isolated from J} | i positions 
fluid sticking, *No metal-to-metal 
ogging corrosion seats to become 
eliminated damaged or wires 
drawn 


GRINNELL 


WHENEVER PIPING IS INVOLVED 





Rhode Island ° Coast-to-Coast Network of Branch Warehouses and Distributors 


° engineered pipe hangers and supports ° Thermolier unit heaters ° valves 


* prefabricated piping * plumbing and heating specialties * water works supplies 


Grinne!| automatic sprinkler fire protection systems e Amco air conditioning systems 
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“Last Word” Dozen-Oven Bakery 

Catalyst Curbs Air Pollution 

Continuous Mixing 

They Do Things the Easy Way. 

Foreign Units Accent NCA Show.... 

Wire Belt Conveyors, Choosing and Mounting, Part Il 
Triple-Action Operating Efficiency. . 

Power Movers on Display (Materials Handling Show ) 
Versatile Licorice—Its Food Uses Mount 

Volume Higher, Costs Lower, and Product Better 
Direct Solvent Process Aids Small Operators. 
Better Handling—Better Fruit.... 
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Electronic Separation Cuts Labor, Boosts Quality , 
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Allis-Chalmers Type APZZ totally-enclosed, 
fan-cooled motor driving Allis-Chalmers Type 
PDE process pump handling starch in a 
Midwest plant. 


Get These S Low Maintenance Features 


/ Wide Open Air Flow 


No enclosed external air passages to 


-_ 
© Pre-lubricated Bearings 


Sold... 
Applied... 


Ball bearings are double-shielded type, 


clog. Easy to clean with cloth, brush, 
air hose or vacuum, Simply remove fan 
cover and whole radiating surface is 
exposed for inspection and cleaning 


2 cast Iron Construction 


Frame, conduit box and fan cover of 
cast iron resist corrosion. Fan is non- 
sparking, corrosion-resistant material, 
Well suited to outdoor operation. 


Texrope ond Vori-Pitch ore Allis-Chalmers trademarks, 


ALLIS-CHALMERS 


pre-lubricated at the factory Periodic 
lubrication is not required under nor- 
mal operating conditions, but provision 
is made for in-service lubrication if nec- 
essary. 


(> T COMPLETE INFORMATION on 
Allis-Chalmers motors for indoor 
and outdoor service — complete with 
Allis-Chalmers coordinated control — 
from your nearby A-C Authorized Dis- 
tributor or District Office, or write for 
Bulletins 51B7286 and 51B7149, Allis- 
Chalmers, Milwaukee 1, Wisconsin, 


<A> 
ws 


A-4037 


Serviced... 


by Allis-Chalmers Authorized Distributors, 
Certified Service Shops and Sales Offices 
throughout the country. 


CONTROL — Monuoal, 
magnetic and combina- 
tion starters; push but- 
ton stations ond compo- 
nents for complete con- 
trol systems. 


TEXROPE V-belts in 
all sizes and sections, 
standard and Vari- 
Pitch sheaves, speed 
changers. 


rr a, PUMPS — Integral 
types from % in. 
to 72 in. discharge 
and up 
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RACTICAL IDEAS 














Rig Speeds Tire-Chain Repairs 


By designing a bench, with special attachments to 
facilitate the overhaul of truck tire-chains, repair of the 
latter has been geared to the point where two men can 
work together speedily. 

his is how the bench is constructed and is used 

Length of bench is made a foot or so more than the 
length of the longest chain to be repaired. At one bench 
end is bolted a length cf angle iron—(A) in sketch—to 
which four hooks are attached. To a similar arrangement 
(B), not anchored to the table, a cable is attached to 
hold the chains taut tretched between the two 
sets of hooks. 

Pension on the cable and chains is maintained by a 


when 


Two Uses for Open-Web Neoprene Mats 


glass-ware was materially reduced in our 


Breakage 
laboratories when we covered sink washing and draining 
surfaces with a Neoprene-coated open mesh fabric, resem 
bling expanded metal in appearance 
Not only has br a but draining and 
rdrving gla re has been speeded. For example, long 
of Petri dis] now stay put when lined up on mat 


been curbed, 
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heavy weight moving up and down in a housing 1) in 
photo of a length of pipe. Contining the 
ment of the weight inside 
bility of injured teet when the weight drops 
During penods of heavy snow and after the thaw. two 
workers are stationed on opposite sides of the bench. Onc 
attaches chains between the two sets of hooks and cuts 
away defective links. ‘The other inserts replacement parts, 
and when repairs are finished, removes chains to rack 
(right in photo). Spare parts for all sizes and lengths of 
chains used on company trucks, are kept in acc ibl 
built-in compartments below the work table. 
As repair requirements slacken, Just one worker 1s 
tioned at the bench.—James Owens, Fleet Manager, 
botts Dairies, Inc., Philadelphia. 


mace MOVE 


a pipe-casing avoids the possi 


ee left photo) at advantageous draining angle. No longs 
is there dange1 Ja Vv i le will slide off table. 

Same styl nother important 
ipp! right photo) in 
freezer compartment of our 1 imples are easil 
emoved. Without Neoprene-mat floor, they soon freez 
to floor of compartment.—Paul Nussdorfer, Chief Analyti 
cal Chemist and P. G. McGowan, Laboratory Manager 
Gerber’s Baby Foods, Freemont, Mich 
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For dependability, the GATX fleet of 46.000 tank cars 


contains more than 200 specialized types to meet the needs of shippers of bulk liquids. 





GENERAL AMERICAN TRANSPORTATION CORPORATION 
135 South LaSalle Street « Chicago 90, Illinois 


Offices in all principal cities 
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Ends Hot Belt Fire Hazard 
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CUT CASING CC 





STOP PRODU 
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Bead-to-Bead Contact 
Eliminates Can Dents and Damage 
Cans enter the machine upright, move smoothly 
along woven wire belt, and are gently trans- 
ferred to the case. No rolling—no damaging 
impacts. 
fi ) 
<n Flexible 
’ Take-away Conveyor 


Choice of take-away in 
any direction from the 
caser, for most efficient 
flow-line 


~ 


Get the FACTS Today! 


New descriptive Non 
Shock Caser bulletin 
gives full information. 
Write for your copy, 
or call your nearest 
FMC representative 


SCOSCSSSSSESSSSSHSESSHSHSHESHEHSHSHSHSEHSHESHSHHESSESSHESHSHSSHSSHESSSHESSSESEHEHEHSESHEEE 


WITH A NEW 
f HIGH-SPEED AUTOMATIC 
NC NON-SHOCK CASER 


The model 3 FMC Non-Shock Caser introduces a completely 
new method of casing cans. It is specially designed to cut casing 
costs through automatic, high-speed operation. Operator sim- 
ply slips case over the chute—the caser does the rest, at speeds 
up to 1200 cases per hour! Damaging impact to cans, labels and 
tender products is completely eliminated. Even with its un- 
matched capacity, this machine moves individual cans slowly 
and gently, with contact limited to the beads. These compact, 
flexible machines handle all can sizes up to 301 diameter in 4 x 6 
packs, and up to 603 diameter in 3x4 packs. Get the facts today 
on this performance proved FMC Caser. For a machine of lower 
capacity, inquire about the FMC-Kyler Caser line. 


FOOD MACHINERY AND CHEMICAL CORPORATION 


Loo POULIN, YA 


General Sales Offices: 


WESTERN: SAN JOSE 6, CALIFORNIA EASTERN: HOOPESTON, ILLINOIS 
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the liquid to be transported, a highly corrosion salt-sugar 
brine. ‘The other was the distance of travel, a gravity flow 
f 180 ft. from the logical brine-tank location to the filling 
machines. Eliminated, because of the corrosion action of 
the liquid, were all metals except scarce high nickel stainless. 

lests, after glass pipe—(A) in photo—was installed, 
indicated greater clarity of brine in finished product than 
when conventional pipe had been used. Any breakage or 
damage to the glass pipe line was prevented by enclosing 
the line in a wood housing (B).—F.E. Staff 


Wired Heat Aids Hard Candy Making 


Maintaining uniform diameter during hard candy draw 
ing, and elimination of chipping was accomplished by in 
stallation of an electric heating unit (see photo) to keep 
candy mass plastic 

Replacing steam pipe or gas flame by electric heater at 
drawing station has several advantages. Heat distribution 
is flexible and temperature readily controlled. Also 

initation is improved as 1s operator safety F. E. Staff. 








Pump Ups Oven Output 


issured now 
batter from continuous mixer to the oven 
lispenser by pump instead of hoist and over-head tram. 
Labor involved is now less, space requirements have been 
reduced and our plant’s oven operation is no longer 
intermittent. 

Former] 


Full 


transfer 


Our ovens 1 


capacity ot 
Ou! 


the 300 qt bowls ] in photo 
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that we 


lifted by noist, pushed to depositing machine hopper 

and there dumped by hand. Between these hand 
replenishing operations, which required the time of two 
men, oven ran partially empty. ‘Total lost oven capacity 
during a 10-12 a day was excessive. 

Then, a double acting pump (3) was installed to 
transfer batter uninterrupted from continuous mixer (+) 
to depositor. As one bowl is emptied by pump, another 
is filled from the mixer. ‘Transferring pump from an 
empty bowl to a full one does not interrupt depositing 
operation. Therefore, oven now runs at full capacity 
C. D. Grennan, Jersey Farm Baking Co., Chicago, 


Indexing of Overwrap Controlled 


Correct lengthwise alignment of printed-overwrap with 
carton, on cereal packaging lines at General Foods Corp., 
Battle Creck, Michigan, was not assured until an electric 
eye indexing control was installed 

Beam sender—(1) in photo—is placed immediately be- 


hind location where carton (2) is pushed up to sealing 





$50 Extra for Best Item 


You are invited to submit Practical Ideas. You will be 
paid at regular rates when your item is printed and if it 
is judged best for the month, you will get an additional 
payment of $50. 

Selection of the best contributed item will be made ky a 
group of 200 readers each month, and the item title and 
author’s name will be cited (see below). 

Practical Ideas may describe any type of device or method 
recently developed to solve a problem, speed an operation, 
or make some task easier. They may concern factory, lab- 
oratory, warehouse, or power-plant operations in the food 
industry. Ideas on management, maintenance, and truck- 
ing or shipping also are suitable. 

You need not be an experienced writer or draftsman to 
submit these ideas. The text will be edited and sketches 
converted to finished drawings. 

Send your 


ENGINEERING, 


Practical Ideas Editor, FOOD 
12nd St., New York 36, N. Y. 


> 


JUNE PRACTICAL IDEA winner was “Turns Product for 


Better Inspection,” which was submitted by Walter Blevins, 


items to: 


330 W. 


Plant Superintendent, Brandywine Mushroom Corp., West 
Chester, Pa. Described was a simple angle-iron and belt- 


strip device that contacts and thus rotates rollers of a 


conveyor carrying mushrooms, causing turning of the but- 


tons so they can be more thoroughly inspected. 











How old is the cork insulation 
behind this tile wall? 


familiar with the long lite of corkboard insu 
lation vo v be surprised to learn how Jong cork lasts. Here 
for examp) t pte } mg stathon im the order-assembly cde partment 
of Albert I. Goetze, Inc.. meat packing plant in Baltimore, Md 
Phe Armstrong's Corkboard behind the tile is 22 years old 
But there's even more to the story than that. In 1951 this room 
vas converted from a packing floor And that’s when the tile was 
installed right over the cork wall that had been erected in 193] 
At the time of the conversion, according to Mr. Albert. F. 
Ir., the cork insulation was perfectly dry. There was no 
buckling. It was entirely practical to apply the tile 
over the original corkboard wall 
thways count on long, trouble-free performance when 
nsulation is installed with careful attention to all the 
details that might affect service life This example is but one 
of many hundreds where cork is still on the job after 20, 30, and 
en dO vear 
Callin Armstrong whenever you need low-temperature insula 
tion, Oui compl te contracting service will do the entire job for 
vou- from specification to installation. You'll get a thoroughly pro 
fessional job, backed by a responsible organization with a reputa 
tion for quality work. For more information, call your 
nearest Armstrong office or write to Armstrong Cork 


Compan 2008 Seventh Street. Lancaster, Pennsviwania 











Complete Insulation 
Contract Service 


There are many factors that can’t be 
written into an insulation contract, 
but which can largely determine 
whether or not the agreement will 
be entirely satisfactory. They in- 
clude 

1. Financial responsibility—re- 
sources to complete the contract de- 
spite any unforeseen ey ents 

2. Integrity—a reputation for qual- 
ity work and for prompt settlement 
of any justified complaints 

3. Technical ability — experience, 
plus technical and research staff to 
do the job in accordance with best 
practices 

4 Manpowe r resources — trained 
supervisors and workmen able to 
handle any contract efficiently 

5. Efficiency — ability to deal with 
problems of accounting, tax provi- 
sions, insurance, and workmen's 
compensation, 


You get all these with an 
Armstrong Contract 





ARMSTRONG’S INDUSTRIAL INSULATIONS 


For temperatures from 300° below zero to 2800° F. 


For more information, use coupon on page 157 FOOD 
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mveyor (>), tollowimg first of overwrapping operations 
Ends of wrap, extending beyond carton, will be folded 
over carton-top and bottom and sealed in succeeding op 
erators. If indexing is not accurate, printing will be 
folded over. 


If indexing is accurate, overwrap interrupts the beam 


trom sender, operative only interval when 
passes in front of eye 

If former is misaligned, beam registers on receiver (4 
which operates alignment correcting controls. ‘Thus print- 
ing on overwrap is correctly located on carton surfaces and 


ling.—F’ E Staff 


during Wiap 


fold on both ends is ample for tight s« 


Offset Agitator Improves Mixing 


lo obtain vigorous agitation neccessary m wine starting 
tanks at Garrett & Co., Brooklyn, large metal propellers 
WCIC employed soon it wa 
agitators, when 


a vortex on surface as 


learned that these high pow 


centered in tt 


ered tank bottom formed 


SOOT as prop were in 


} motion 
Vortex rapidly assumed whirlpool proportion 
center was pulled down, liquid rose at tanks circumference 
overflowing top. It was necessary to start with less hquid 
in tank or change agitating expedient 


was chosen. 


and, as 


procedure ] itter 


not only 


but improved operation of 


Locating propeller off-center (see photo) 
corrected whirlpooling, | 

Now, though agitation 1s so that 
are formed, their duration 1s short, never ing whirl 
pool stage or threatening tank overflow, mstead imcreasing, 
“folding in” of the liquid F. E. Staff 
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Homemade Steam Cleaner 

Press leaning unit we designed and built in om 
shop at a cost of approximately $35, 
efficiently and economically 

Mounted on a 
ported to any location in plant where a 
accessable and there connected for use. It may 
ittached to a unit which it will clean 
oughly in less time and with few 
methods require. 

Mixed and proportional in cleaning unit delive 
nozzle is either a steam-free solution of soap of 
either cleaning or paint-stripping type, or a steam-solu 
tion mixture. We have used cleaning assembly for 
pressure dispensing of quaternary ammonia compound: 


pe rforms tash 


truck or dolly, cleaner can be tran 
line 1 
also b« 
thoi 


r man-hours than other 


steam 


proce SSing 


+ 


tO a 
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phosphatizing solution 
equally satisfactory result 
This is 
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lo 1 00-2 l é li 


skete h 
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olution, volume. of 
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globe valve 
discharge to ste 
Operation of umit start 
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(hen valves 3, 2, 4 lin the ¢ 
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This little vaive 


floats on the load... 


keeps hot steam 


in the equipment 


all the time. 


» THESE STEAM TRAPS 
GIVE FASTER HEAT-UP 


ON TOMATO COOKERS 
PLUS 5 EXTRA BATCHES PER DAY! 


RIPE tomatoes can’t wait and they don't 
have to at the P.M.C. Canning Com- 
pany, Swedesboro, New Jersey. 

The owner of this large tomato and pizza 
sauce cannery found that by switching to 
YARWAY Impulse Steam Traps on his 
1500 gallon cooking kettles, he was able to 
speed up the heat-up period enough to give 
5 to 6 extra batches per day. In addition, 
only with YARWAYS could high boiling 
temperatures be obtained quickly enough 
for proper pizza sauce processing. 

That’s because the little stainless steel 
valve (the only moving part ina YARWAY 
trap) opens wide when steam is turned on 
and discharges air and condensate con- 
tinuously until production temperature is 
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reached. After that, by a pulsating action, 
each tiny bit of condensate is discharged as 
it forms—maintaining steady, maximum 
temperature in the equipment. 


This makes for profitable steam trapping. 
So do these other YARWAY advantages— 
low initial cost, low maintenance, stainless 
steel construction, easy close-quarter instal- 
lation, quick availability from more than 
200 local industrial distributors. 

Try a YARWAY Impulse Trap FREE 
for 60 days in your plant. It’s the best test. 
Your distributor will supply the trap. For 
his name, write . 


YARNALL-WARING COMPANY 
127 Mermaid Avenue, Philadelphia 18, Pa. 


the steam trap designed 
with more production in mind 
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named, steam from plant line admitted to unit between 
opening valves + and 5. Optinum steam pressure is 61 
to 50 psi. 

If when units is 
the overflow 


solution 


] 
solution 


used as a steam cleaner, 
valve, adjustment of the 
control valve (2) corrects the condition 

When it is desirable to discharge a hot 
nozzle without steam, start with closed globe valve (3), 
but the remaining valves open. Then slowly open valve 
from plant steam line 

Stationary unit improves cleaning of wire mesh belt 
Install a 1 in. pipe equipped with $ in. jet spray nozzle 
(U-4070 Vee Jet such a conveyo! 
We employ this method for cleaning our exhaust-box 
conveyors, attaching a hose from the pressure unit to each 
end of spray pipe. Conveyor is cleaned while running 
without removing belt in less than half the time formerly 


Passes 


solution at 


on > mn. centers across 


required 

With 15 
have ample means to check their efficiency. 
can be operated by one man as far as 100 ft. from umit 
Method is flexible, economical in use of soap and may be 
elevated to considerable height without loss of suction 
Wim. C. Stretton, Van Camp Sea Food Co., Inc., Ter 
minal Island, Calif 


of these units in operation in our plant we 
Steam gun 


Ends Refrigerator-Door Freeze-Up 


Jamming of refrigerator doors, due to condensed mois- 
ture freezing on gaskets, is now avoided at General Ice 
Cream Corp.’s plant at Albany, N. Y. 

Formerly, doors to hardening room—where temperature 
on one side is —30 and on the other, 68 deg. F.—often 
froze so tightly that it was only with great difficulty that 
employees could budge them 

Merely by lining the door frame with electric lead- 
sheathed heating cables (see photo) was this difficulty 
eliminated. Now, not only has door freezing ended but 
fewer gaskets are torn, therefore maintenance costs are 
lowered and refrigeration losses materially reduced. 
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Easy-to-Make Solids Proportioner 


Using materials normally available in food plants, a volu 
metric proportioner, which will deliver desired volume of 
lids with a high degree of accuracy, is readily constructed 
his is how to fabricate unit 
Onto delivery spout of a bin 
1 round or square collar—(1) in 
rangement for attaching canvas 

l’o lower end of cloth tube a 
frame (3) is then secured 

By means of turnbuckle or threaded rod-and-nut arrange 
ment (4), metal frame can be raised or lowered to control 
distance outlet and belt cc 5 Latter 
hould be at least twice width of frame to prevent spillage 
over sides of belt 


When CONVCVOT IS lil 


from hopper will be laid on it, 


or hopper is added either 
sketch—, with clamping 
] ' , 

siceve (2). 


round or flat-sided metal 


1 
between 


motion, a uniform layer of solids 
thickne of bed g cerned 


PDoVe belt 


height of fram¢ 
By mtr 


x 
1] ry \ ryt riahl 
Wang MmOVCTNCIT a var1ibdie 


eed drive, an accurately measured volume of matenial 


i 
will be discharged from end of the belt 


per umit oF time 
Staff 


Belt-Side Slide Halves Hand Labor 


Merely by adding aluminum sheets which slide out 
from beneath conveyor belt, Fine Products Co., Augusta, 
Ga., greatly reduced labor required for transferring enrobed 
and cooled chocolates from belt to form a layer on card 
board. 

Formerly, each piece of confection was lifted from 
conveyor by hand and placed on a piece of cardboard 
in shallow tray. Finger prints on pieces and cracked o1 
crushed surfaces often resulted from handling. 

Now, a group of chocolates are scooped off slick sut 
faced belt by operator’s cupped hands (see photo), slid 
across aluminum strip, and onto cardboard in tray. Not 
only can one worker now rack off as many chocolates as 
two did formerly, but fewer pieces are damaged by transfer 
ration.—FE Staff 
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G6) ENGINEERING REPORTS: 


34,500-v UTILITY 


oe SUBSTATION 








€9 Outdoor 


switchgear 


k 
300-hp pan + Q ~ ve — © 
t | | | | } 
Ce Low | 750-kve | 1500-kva 
480}v IN 3) | indoor 4B0-v WW <I | indoor 
WWW > | Pyranol | | Pyranol 


/ 
=| unit sub- 


/ 
/ 600- ) | station r——_ hoo. station 
amp Lo) amp 

Existing ouldoor sub air- | 600-amp ) , ajr- 
purchased from Calif circuit) q q circuit 
Elec. Power Co break@r j __ breaker 


4 


| unit sub- 


/ 


To motor To motor 
control centers control centers 


480-volt systems neutral grounded to 
sible overvoltages from ground faults 











© Compact, accessible G 50-kva ‘Building Block’’G-E unit 1500-kva unit substation, located 

switch gear distributes high-voltage substation (background) was easy near processing line, shortens costl 
no voltage drop to install. It was delivered factory-assem- low voltage branch circuits. Drawout cit 
bled and tested, ready to be set in place. cuit breakers simplify maintenance 


power to plant. Result 
problems, major power savings 
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ove, 
BETTER PRODUCTION 
machines at Exchange 
voltage delivered by one of 


CONTINUITY xr these two. sealing 
Lemon Products results from the full 


the G-E unit Full 


¢ 
i 
tc 


substations 





ides adequate motor starting 


and full 


voltage at utilization 
torque, 
ilumination fo 


loading Without excessive currents, 


plant lighting. 


or juice extraction plant to expand 


Exchange Lemon Products Co. lowers expansion costs 


with G-E radia! power distribution system 


Thanks to system planning, Exchange Lemon Products 
Company's juice plant at Corona, Calif., can expand 
steadily and not outgrow its basic electrical system. 

At present, this growing affiliate of Sunkist is proc 
essing more than 1500 tons of lemons each day. To 
handle the heavy electrical loads that have developed, 
Exchange engineers and General Electric Food Industry 
specialists worked out a co-ordinated low-cost radial 
distribution system built around G-E load center unit 
substations. To keep up with future expansion at mini 
mum expense, additional unit substations can be added 
like building blocks. This has kept investment low by 


avoiding purchase of unnecessary transformer capacity. 

Strategically located throughout the plant, these G-E 
unit substations play a key part in keeping the length 
of costly low voltage feeders to a minimum and reducing 
the short circuit interrupting duty on feeder breakers 
while delivering full voltage all along the line. High 
voltage lines that supply the substations can be ex 
tended as the plant grows to tie in additional load 
centers. The need to run individual feeders all the way 
back to incoming power can be avoided. 

If power loads in your plant are increasing, you 
probably stand to profit by planning a new power 
system. Talk it over with your G-E Apparatus Sales 
Representative — find out how step-by-step moderniza 
tion with G-E load center substations can spread out 
costs, prevent production interference. General Electric 
Company, Schenectady 5, New York. 


652-14 


Engineered Electrical Systems for Food Plants 


GENERAL @@ ELECTRIC 


e 


n page 157 


FOOD ENGINEERING, AUGUST, 1953 


For more information, use coupon 





OPEN THE 








Sy 























to more frozen food sales 


with HURON MSG! 


heightened flavor, retain their prefreezing quality longer. 


@ Things happen when you add Huron MSG to food 
before freezing—things important to you as a food proac- 
essor and attractive to frozen food buyers. 


POULTRY ... all fowl have improved flavor and added 
Naturally, you can expect enhanced pure food flavors juiciness, as well as lengthened storage life. 
from Huron MSG, America’s original monosodium gluta ¥ 
© © VEGETABLES... most vegetables are given a new full 
mate made from wheat protein. But you also get unexpected ‘ : S : 
sweetness of flavor. Green vegetables retain color 
bonuses: retention of original taste and quality levels far . , 
throughout storage and in cooking. 
beyond usual storage periods, and improved color and tex & 
ture. Such as: 
FISH .. . salmon, shrimp, mackerel, haddock and rose 
fish gain in flavor and all-around palatability. In many 
cases their original color remains true throughout storage. 


Our Technical Service Department will be glad to furnish 
you with the cold facts about the best way of using Huron 
MSG to make your frozen foods taste better, last longer in 
storage—and sell faster. Write or phone—no obligation, 


MEAT .. . beef. pork sausage, bacon and ham acquire of course. 


MSG 


Pure Monosodium Glutamote 99+ % 


THE FIRST MSG... AND THE FINEST! 


THE HURON MILLING COMPANY - 9 PARK PLACE, N.Y. C.7 
FACTORIES: Harbor Beach, Michigan 


SALES OFFICES: 161 E. Grand Avenue, Chicago 11 © 13 E. Eighth Street, Cincinnati 2 © 383 Brannan Street, San Francisco 7 
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NOW ...7 ways better for 


extreme-pressure lubrication... 


New and improved StanocGeEar Compounds have been 
developed to meet the requirements of an increasing 
variety of tougher extreme-pressure lubricating jobs 
found throughout industry, today. The result of several 
years of special research and field test work, these out- 
standing products have proved in actual service their 
ability to provide these important advantages: 

1. Higher load carrying capacity. Use of improved extreme- 
pressure additives in STanoceEAR Compounds provide a greater 
anti-weld property. This results in the higher load carrying ca- 
pacity which these products have demonstrated in actual service 


2. Superior retention of load carrying capacity. In service tests, 


STANOGEAR Compounds have proved superior to conventional 
extreme-pressure lubricants in ability to maintain a high load 
carrying capacity over extended periods of service. 


3. Freedom from objectionable deposits. Appropriate bass 
stocks and additives give StanocGEAR Compounds a high resist- 
ance to oxidation, thus minimize the formation of deposits 


4. Excellent storage stability. Sranocear Compounds con- 
tain compounding ingredients which assure excellent stability 


STANDARD OIL COMPANY (| STANDARD 





REG. U.S. PAT. OFF 


Compounds — 


® 


both in service and storage. 


5. Good water separation. SiaNnocear Compounds have dem- 
onstrated their superiority to ordinary extreme-pressure 
lubricants in ability to provide good water separation 

6. Anti-foaming. Under adverse operating conditions, the 
anti-foam agent in STANOGEAR Compounds has_ prevented 
foaming troubles. 

7. Versatility. A unique combination of additives in STANOGEAR 
Compounds equips these products for various industrial gear 
applications where extreme-pressure lubricating properties are 
necessary. To meet varying viscosity requirements, STANOGEAR 
Compounds are available in eight viscosity grade 
The Standard lubrication specialist in your area of the 
Midwest will be glad to give you more information about 
the new STANOGEAR Compounds. You need only phone 
your local Standard Oil office. Or write: Standard Oil Co 
910 South Michigan 


Avenue, Chicago 80, Illinois 


(Indiana ) 





Rubbish Disposal is only ONE of the Cost Cutting jobs 
for the Dempster - Dumpster 
in your plant 


It’s amazing, almost to the point 
of fantasy, yet so soundly real, what 
the men in all types of in- 
dustry cooked up for more 


minds of 
have 


efficiency and reduced costs with the 


Dempster-Dumpster. 


Hundreds of plants are handling 
materials of practically every descrip- 
tion with one truck-mounted Demp- 
ster-Dumpster serving scores of de- 
tachable containers. Here are just a 
few. Oils, gases, and liquids handled 
in our Tank Type Containers 
and equipment in our Tool 
Shed Type Container . containers 
on casters placed for receiving steel 


tools 


chips from tathes or at conveyors for 
receiving finished products . 
tainer with doors and windows, re- 
placing shacks for plant guards or 
nightwatchmen . containers built 
to handle chlorinator ash residue of 
approximately 1500 F, and there are 


. Ccon- 


dozens more. 


placed wherever 
material accumulates. When loaded 
each is picked-up, hauled = and 
emptied (as illustrated above) . . . or 
load set down intact. The entire op- 


Containers are 


One Dempster-Dumpster Handles All Containers... . 


ogre — 


eration is handled by only one man, 
the driver, by hydraulic controls in 
cab. 

The containers are built in capac- 
ities up to 12 cu. yds. and each is 
designed to suit the materials to be 
handled—be they bulky, light or 
heavy . solids, liquids or dust. 


One Dempster-Dumpster, with 
driver, does the work of 3 to 5 con- 
ventional trucks eliminates 
trucks and crews standing idle 


All Sizes ...... 


eliminates rehandling of materials 
and increases efficiency and good 
plantkeeping. 

If you have even any remote idea 
that this equipment could be adapted 
to your operation, by all means con- 
tact us because being without the 
Dempster-Dumpster System could 
easily be costing your company 
thousands of dollars annually. Manu- 
factured and sold exclusively by 
Dempster Brothers, Inc. 


All Designs 


DEMPSTER BROTHERS, 783 Shea Bldg., Knoxville 17, ‘Tom 
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Quick on! Quick off! 


+ 


Link-Belt roller chain sprockets 
with taper lock bushings 


ERE'S great news for users of roller chain 
H drives! With the new Link-Belt taper lock 
sprocket, you don't have to fit the sprocket to the 
shaft. These sprockets with their taper lock bush- 
ings give you the equivalent of a shrink-fit on all 
standard shaft sizes. 

Installation and removal are fast, simple. Set 
screws force and hold bushing in tapered bore of 
sprocket, clamp it tightly onto shaft. The full 

noth of the bushing supports the sprocket on 


AN IDEAL COMBINATION: 
LINK-BELT PRECISION 
STEEL ROLLER CHAIN & 

LINK-BELT SPROCKETS rm may 
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the shaft. Turning set screws in removal holes 
quickly releases it from shaft 

What's more, it’s no longer necessary to wait 
can pick these 
our nearby Link- 
Available 
now are sizes for ,. | and 114-in., single- 
width chains with other sizes to be announced. 


Ask for Bulletin 2449 


LINK4 


ROLLER CHAIN AND SPROCKETS 


Indianapolis, Phila 
n inneapolis, San 


while wheels are rebored. Yo 
sprockets right off the shelf 
Belt distributor or factory branch store. 


ype 


©}BELT 


4 


Scarboro Toronto and 
img south Africa); Sydney 

Offices Factory Branch Stores and 
Distributors in Principal Cities D 
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Application engineering... essential to control 





No matter what the product, every plant 
uses methods, materials and equipment that 
present problems peculiar to its own produc- 
tion. Specifications . . . size of plant . . . rate 
of output . all impose further unique re- 
strictions. 


What, then, about process control instru- 
mentation? To do its job right, it has to be 
designed with all those factors . . . and many 
others... in mind. And here is where Honey- 
well Application Engineering steps in. 


First comes a thorough investigation of con 
trol requirements. A Honeywell engineering 
representative, well versed in instrumenta- 
tion techniques sits down with process engi- 
neers, production men, and instrument 
technicians . . . discusses details of the spe- 
cific process. Then he puts the problem up to 
Honeywell’s staff of application engineers. 


Specialists for Each Industry 


In this group are men who are expert in each 
specific industry. One group, for example, 
specializes in instrumentation for the metal- 
. another for chemical . . . 
until the whole 


working industry . 
another for petroleum 
gamut of modern manufacturing is repre- 
sented. Each man has been trained, by 
education and first-hand experience, in the 
techniques of processing and process contrel 
in the area of his interest. Each is a living 
part of the industry he serves. And he knows 
why and where every process “‘is different.” 


Covers All Aspects of Control 

Honeywell application engineering covers 
the entire control installation. It works out 
details of what instrument to use for each 
measurement or control function . . . what 
type of primary element . . . what control 
system ... what size and style of valve. It 
provides all essential signals, safety inter- 
locks, and accessories. It combines all these 
elements into a complete unit, arranged for 
peak production efficiency . . . greatest con- 
venience of the operator, and for maximum 
ease of service . . . custom-fitted to the indi- 
vidual needs of the process to be controlled. 


Saves Time ... Produces Top Performance 
This Honeywell service gives specialized con- 
sultation on complex control problems that 
would otherwise require the attention of ex- 
perts in the individual plant. But most 
important, it assures a control system that 
will produce the superior performance that 
Honeywell instruments are capable of giving 

. and which will help to obtain the most 
production and best quality from the process 
which it serves. 


Modern dairies 


SOUND PLANNING, based on specialized engineering experience, forms the basis of Honeywell Application 
Engineering. Here a round-table discussion between customer and Honeywell technicians trons out the 


initial control requirements for a process. 
1 























125,000 QUARTS OF MILK PER DAY receive accurate HTST pasteurizing 
under control of these Eleetronilk instruments, in the plant of Lehigh 


Valley Cooperative Farmers. 


choose Honeywell control 
efficient HTST pasteurizing 


Euie many other leading dairies, the Lehigh Flo-Guard diversion valve. Its simplified construc 
Valley Cooperative Farmers, Allentown, Pa. tion cuts clean-up time to a minimum... prevents 
utilizes short-time pasteurizing as the sanitary, incorrect assembly after cleaning. 
high-production way to process milk. And in this 
modern plant Honeywell engineered instrumenta- 
tion maintains precise, automatic control of the 
pasteurizing equipment. 


Engineered as a unit for the individual pasteurizing 
set-up, Honeywell HTST Control incorporates 
every feature for simple, efficient operation. Its 
rugged construction and unit design assure con 
Most critical phase of the operation is maintenance tinuous duty . . . simplify maintenance. 

of correct pasteurizing temperatures. An ElectroniK 

Thermal Limit Controller does this job. ..instantly Your local Honeywell engineering representative 
calls for diversion of milk if the temperature falls will be glad to discuss how this control can be ap 
below 161° F. To complete the control of the plied in your plant. Call him today . . . he is as 
process, additional ElectroniK instruments regu- near as your phone 

late temperatures of hot water, and record tem- 


perature of milk in the cooler MINNEAPOLIS-HONEYWELL REGULATOR Co., 


Industrial Division, 4502 Wayne Ave., Philadel- 
A vital element of the system is the Honeywell phia 44, Pa. 


@ REFERENCE DATA: Write for Data Sheet No. 3.4-6, “HTST Control System.” 
Honevwe Ii 
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Arere (2 Why! 


You can dispense with oil filters and dust filters when No oil filters. 
you install “Nash® Clean Air Compressors. You can save No dust filters 


the cost of maintaining these devices. You can greatly i _—: 
reduce instrument maintenance costs. For the Nash em- No internal lubrication to 


ploys no internal! lubrication, therefore no troublesome contaminate air handled. 
oil is in the delivered air. Moreover, air from a Nash No internal wearing parts. 
is thoroughly washed and cooled as it passes thru the : 

No valves, pistons, or vanes. 
pump. Dust in the plant atmosphere, even fly ash, is im- 
mediately removed Non-pulsating pressure. 


®Nash® Clean Air Compressors are simple, with only Original performance constant 
one moving element. No valves, gears, pistons, sliding over a long pump life. 
vanes, or other enemies of long life and constant perform- 3 
ance complicate a Nash. No aftercoolers are needed. You Low maintenance cost. 
will find it profitable to investigate these pumps, now MM 


NAS ENGINEERING COMPANY 
395 WILSON, SO. NORWALK, CONN. 
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Efficiently Cools Preserves and Jellies 


an oreerrve e** 
2 


Donel a ceeay ov 
LETEOV ERIM * 


for BLUE PLATE FOODS, Inc. 


ok 4 Sad itl 
ssl uae? . 


s in many other installations throughout the food industry, the 
Barry-Wehmiller ‘‘ Vortex”’ processor 1s used to cool preserves and jellies in 
the New Orleans plant of Blue Plate Foods, Inc. Whether used as a cooler 
freezer, pasteurizer or exhaust box, this versatile machine has thoroughly proven 
its ability to speed up production, assure highest quality of product, with 


extremely low maintenance and operating expense. 


The famous, time-proven Barry-Wehmiller engineering refinements include the 
‘walking-beam”’ conveyor, atomized spray system of heat transfer and 

low power hydraulic drive. The automatic, continuous operation of the 
‘Vortex’ is cutting food processing costs in a wide variety of applications 


throughout your industry. 


For complete information on the Barry-Wehmiller “ Vortex’ and its 
many processing uses, write for bulletins and outline your 


requirements today. 


fie" >-  Barry- WEHMILLER. MACHINERY Co. 

Bee ss" “4 
Vv a 

EN ESE | eA I Ta en Se ALTREC’ 
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... they're using 


our valves at 


GOODSYEAR 


The Goodyear Chemigum Plant at Akron relies on perfect 
valve functioning ... precise flow control with valves 

that are dependable, just as you may. Their choice throughout 
this plant is OIC. 

You pay no extras for OIC’s precision engineering, even 
though you do get longer, trouble-free valve service. In 
addition, OIC offers you engineering assistance to help 
you select valves best suited for the job. 

If you could see them made, you'd make OIC Valves your 
first choice when you want dependability. 


THE OHIO INJECTOR COMPANY ¢ WADSWORTH, OHIO 


FORGED & CAST STEEL, IRON & BRONZE, 
LUBRICATED PLUG VALVES 
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Do you know about Myvatex Food Emulsifier? 


ps of the best-selling bread brands in the 
W 


land now carry 6 to 8 ounces of it as part of 
the shortening for each 100 pounds of flour. It 
has a favorable effect on the tenderness, volume, 
grain, and crumb structure of bread 
It’s a $0-50 mixture of prime lard homogenized 
with Myverol Distilled Monoglyceride, which 
is not Just an additive but a nutritious food it 
self, derived from natural fats a concentrated 
monoglyceride, as specifically permitted by the 
new Federal Bread Standard. And Myvatex Food 
[:mulsifier has the plastic consistency you require 


distillers of monoglycerides from natural fats and oils 


Distillation Products Industries i: 


for easy ‘scaling’ and complet orporation 
at the mixet 

Why not become familiar with the way this 
wholesome and effective shortening Component 
acts in your own product? Tell us how big a 
sample you need for a good shop test. Dastilla- 
tion Products Industries, Rochester 3, N. Y. Sales 
offices: New York and Chicago e W. M. Gillt 
and Company, Los Angeles and San Francisco e 
Charles Albert Smith Limited, Montreal and 


Toronto 








Also... vitamins A and E 








o division of Eastman Kodak Company 





® acetylene 
walter 
butane propan 


Industrial 


| Rubber Products 


One hose handles them all: 


VERSICON, Thermoid’s versatile, all- For quick, easy identification, VERSICON 

purpose hose, handles virtually any type of has a brown cover. It’s available in sizes 
a 5 ” : " Ss . = 

gas or liquid...makes stocks of many from *’’ to 119" in lengths to fit your 


different types of hose unnecessary. You requirements. 


save through reduced inventories, simpli- In addition to various kinds of multi- 
fied buying and less storage space. Losses purpose hose, Thermoid makes hose for 
from end remnants are greatly reduced. certain specific applications, such as paint 
atetatebeets . ‘ me a spray, suction, creamery, etc. Call your 
VERSICON Hose is built to last. Synthetic Thermoid Distributor. He can supply you 
oil-proof tube is reinforced with braided, with the Thermoid Hose best suited for 
high-tensile rayon. Tough oil-proof cover your requirements. Or write direct for 
resists weather and abrasion. Catalog No. 3680. 


Conveyor & Elevator Belting * Transmission Belting Rubber Sheet Packings * Molded Products 
F.H.P. & Multiple V-Belts » Wrapped & Molded Hose , industrial Brake Linings and Friction Materials 


* ws 


Thermoid Company « Offices & Rachhries: Trenton, N. J., Nephi, Utah 
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New International R-160 Series. Conventional and cab forward types. Gasoline or 


NOW — new low prices on light, medium, and light-heavy duty models 


Compare performance. Compare the proved per- pares favorably in price with any other truck. Ask 


formance of Internationals, model for model, with about new low prices. See your International Dealer 
any truck on the road. Prove to yourself that Inter- or Branch today. 
nationals are today’s top truck buy. 





Compare value. Compare the extra value in Interna- 
tionals, detail by detail, with any comparable model. America’s Most Complete Truck Line 
Compare the low operating cost. Compare the low 168 basic models from 14-ton pickups to 90,000 lbs. GVW 
maintenance cost, the long life. Compare the job spe- aerENeay mieeel 407 new features in the new 
cialization that’s possible with Internationals. You prev aah Dicatirecge aban hia ~— Smeranin 
will find that Internationals are your best buy. A iges wittaranloctinneat hodu i Arak 
Compare price. Every new International, with its en veer 

unmatched pertormance and unmatched value, com- 











INTERNATIONAL HARVESTER COMPANY + CHICAGO 


nternational Harvester Builds McCormick Farm Equipment and Farmall Tractor ind Freezers 


mean a better America 


RATT ull) C 


“Standard of the Highway” 
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@ more uniform product 
@ lower overall cost 


@ highest standards of cleanliness 











DUGAN BROTHERS bake with 


Direct-fired Gas Traveling Oven 
Manufactured by Baker- Perkins 


MORE AND MORE... 
Dugan Bakeries in Newark, New Jersey, and Queens Village, 


New York, turn out thousands of loaves of bread and a full 

. . . FOR COMMERCIAL BAKING 
line of cakes, cookies and pies every day, uniformly baked in 
Gsas-hred Traveling Ovens. 


Based on vears of experience with modern GAS ovens, When you use Modern Gas Ovens you 


Dugan Brothers emphasize these ports: can be sure of similar results whether 


you are baking bread, cake, cookies, 
e@ Rapid heat recovery in the oven assures a completely uniform specialties, Yrany combination of baked 
product goods. With automatically controlled 
GAS your products will always be uni- 
@ Reduced maintenance of equipment results in lower overall form, your maintenance problems simple, 
costs and yout plant sanitation tasks greatly 
reduced 
e Cleanliness in keeping with the highest standards of the baking Why not call on your GAS Company 
industry Representative and your Bakery Equip- 
ment Specialist to aid you in planning 


your next GAS oven installation. 


AMERICAN GAS ASSOCIATION 
420 LEXINGTON AVENUE e NEW YORK 17, NEW YORK 
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You'll certainly like the important sav- 
ings on handling costs from Fairbanks- 
Morse Bladeless Impeller Food Pumps. 


no damage [ They eliminate food damage losses so 
ee) common with ordinary transfer pumps! 


With no blades to catch or 
damage, you can handle the 

most delicate fruits and vege- 

tables—even hard-boiled eggs 
have been pumped without 
cracking! 


done! e The difference is in the impeller. 








Check on this Bladeless Impeller Food 
Pump for your operations—call your 
Fairbanks-Morse Branch Pump Engi- 
neer or write to Fairbanks, Morse & Co., 
Chicago 5, Illinois. 








é FAIRBANKS-MoRSsE 


a name worth remembering when you want the best 





PUMPS © SCALES © DIESEL LOCOMOTIVES AND ENGINES + ELECTRICAL MACHINERY 
RAIL CARS * HOME WATER SERVICE EQUIPMENT + FARM MACHINERY ¢ MAGNETOS 





Time to 


double chec 


Many manufacturers today are revising their vanilla 
flavor formulations, and this is the time to put the stress 
on quality — make a change for the better. The trend 
is back to real vanilla taste and the standard Alva 


vanillas have been doing just this job for years. 


in selecting any vanilla, pure or imitation, double check 
it with the finest pure vanilla extract. Then buy the best 


you can afford. 


With the changing vanilla picture it is important that 
you check the famous Alva vanillas. There are many to 
suit your needs, both pure and imitation. The Alva 


laboratories are eager to help. Send us your problem. 


VAN CAMERINGEN-.AVAEBLER, Inc. 


521 West 57th Street, New York 19, New York 


For more information, use coupon on page 157 


VANILL 


Qualit 


PURE VANILLA EXTRACT 


The finest extract, processed for over two months. 


PURE VANILLA 4X 


Same quality as above, four times stronger 


VANILLA-VANILLIN 


The best pure extract extended with vanillin. 


IMITATION VANILLA 4X 


Developed on a natural vanilla bean base. 


IMITATION VANILLA 4X (Special) 


An inexpensive grade, excellent for specialties. 


IMITATION VANILLA 


A clean, brilliant flavor, fine as a chocolate stretcher. 


VANILLA SUGAR (Imit.) 


A dry imitation bean powder. 


grAVOR, 
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JAMISON doors 
really hold up 


under hard usage 


— reports Hershey Creamery Co. 


The Hershey Creamery plant in Harrisburg, Pa., pro- 
duces over 32,500,000 pint packages of ice cream a 
year—the world’s largest producer in this size. Cold 
storage rooms in the plant get hard daily use. The plant 
superintendent, H. E. Sauers, in commenting on storage 
room traffic said: ''We are well pleased with the 
way the Jamison Doors stand up under the extreme 
usage they get in our plant.’’ 





PACKAGE STORAGE ROOM. Jamison Metal Clad 
Super Freezer Doors maintain a tight seal at 
all times in these 25° below zero rooms. 
Positive seal makes refrigeration more effi- 
cient by preventing frost from accumulating 
on refrigeration coils. Thickness of insulation 
in doors equals that of walls. 





PLATFORM BULK STORAGE ROOM. 2'/2 gallon packages of ice 
cream are stored in this 30° below zero room. Patented 
Super Freezer Fastener on metal clad door is most 
efficient fastener available for doors of this type. H. E. 
Sauers, Plant Supt., is keeping door in check. 


FRUIT STORAGE ROOM. A Jamison Standard 
Door is used for this room storing fruits 
and flavors of all types. Temperature of 
room is held to 40° above zero. Com- 
pletely metal clad doors insure maxi- 
mum sanitation and simplify cleaning 
operations. 


a 





Jamison Cold Storage Door Co., Hagerstown, Md., U.S.A 
World's largest builders of cold storage doors—specialists for over 50 years 
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(ADVERTISEMENT) 


Investigate This ASEPTIC CANNING 
Barnes Uncaser and ‘CREAM STYLE CORN 
Recasing Machine 


The Martin Aseptic Canning Sys- 
tem offers a means of eliminating 
the processing in the can by taking 
advantage of short-time high-tem- 
perature sterilization of the product 
in a closed heat exchange system 


and filling it cold into a sterile can 


CORN PROCESSED 
OUTSIDE OF CANS 


Attractive features of the Martin 
System include continuous straight- 
line flow of both the product and 
the cans, low utility requirements, 


small space requirements, low man- 
power costs, and improved flavor, 
color and quality in the finished 
product. One feature of particular 
cee — , _ interest is the fact that because the 
This new magnetic Uncasing and Re- 
casing machine unloads and reloads Corn was processed outside of the 
200 cartons per hour. Each carton ¢qn, the finished canned product 
holds 36 cans. Paper cartons of empty 
cans are conveyed to the ~ opening 
station where one pair and then the size of container used. 
other pair of flaps are opened by 
vacuum lifters. The carton is then 
transferred to position under a rec- 
tangular magnet which lifts the cans CARMELIZED TINT 
out onto a belt conveyor. There are 


two layers of cans in a carton so the ELIMINATED 


magnet operates tw 1c e for eac h carton. 


has identical quality regardless of 


a Test cuttings of the Aseptic pack 
Veen cheating sere Mies aia show that the product produced by 
this method has a vast improve- 
The belt conveyor moves ¥ : ikea ment in color by eliminating the 
ene Gene bait rl quespper- sii 1 characteristic brown or carmelized 
bler’’ which delivers them oe ai meen 
single-file to the filler. After tint found in present in-the-can proc- 
filling, the cans are con- essed cream style corn. 
ees back to the machine Cit x: Te “a Two papers were delivered at the 
iesiean .-) - . “eS. 4.5 p) Canning Machinery & Supplies 
nw Association Convention recently. 
Detailed view of reloading station These papers offer additional infor- 
ADDITIONAL ; ode ; ; 
mation on Aseptic Canning and are 
DATA on this and other Barnes Processing equip- : . 
ment is available upon request. Ask for available upon request. Write to 
bulletin E-853 . W. F. and John Barnes Company, 
ond JOHN BARNES 301 South Water Street, Rockford, 


PROCESS EQUIPMENT DIiVISIion 203 SOUTH WATER STREET, ROCKFORD, HLL inors Illinois 
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REFUSE IS REMOVED from the tomato pulp 
and juice bv the Stainless Steel Selectro 
vibrating screen in the rear and by the 
centrifugal extractors in the foreground, 
which are also Stainless. The vibrating 
screens were manufactured by Productive 
Equipment Corporation, Chicago 


PASTEURIZING THE JUICE takes place in the 
Struthers Wells heat exchangers at the left 
Stainless Steel tubes in these 20-foot cylin 
ders carry the juice surrounded by steam 
in the jackets. At the right are flash tanks 
which reduce juice to filling temperature 


To protect the “Vitamin C" in tomato juice 


YOU CANT BEAT 


SS of tomato products 
imposes severe requirements from 
an equipment standpoint. The equip- 
ment must be able to stand the 
attack of acid and salt, it must be 
easy to keep clean, and, highly im- 
portant, it must not affect the flavor 
or Vitamin C content of the product 
being processed. 

Stainless Steel fills all these re- 
quirements and fills them well. 
That’s why Stainless Steel equip- 
ment is used from one end of the 
tomato juice processing line to the 
other at the Welch Grape Juice 
Company, Inc., North East, Pa. 

Welch uses Stainless extensively 
on the product that gave the Com- 
pany its name and follows the same 


UNITED 


FOOD ENGINEERING, 
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method on tomato juice. Hoppers 
and choppers that turn tomatoes into 
pulp and juice, vibrating screens 
and extractors that remove refuse, 
pumps, homogenizers, pasteurizers 
and fillers—all are Stainless Steel. 
No matter what food product you 
process, the benefits of Stainless Stee] 


UNITED STATES STEEL CORPORATION, PITTSBURGH 
COLUMBIA-GENEVA STEEL DIVISION, SAN FRANCISCO 
“CRIES STATES STEEL SUPPLY DIVISION, WAREHOUSE DISTRIBUTO 


TENNESSEE COAL & IRON DIVISION, FAIRFIELD, ALA 


NITED TATES ST 


U°S°S STi 


SHEETS STRIP 


PIPE 


ee, eee 


1933 


TUBES 


PLATES 


WIRE 


Ss 


go a long way toward making con- 
tinuous processing really continuous 
while maintaining quality at its high 
est point. You'll find Stainless Steel 
equipment a paying investment, 
especially when your equipment fab 
ricator uses perfected, service-tested 
U-S’S Stainless Steel. 


* AMERICAN STEEL & WIRE DIVISION, CLEVELAND 


* NATIONAL TUBE DIVISION, PITTSBURGH 


OMPANY NEW Y¥ 


a :¢ ¢€ 
Le  * “hy, » & = 
z i Te me qe 


BARS BILLETS 


SPECIAL SECTIONS 


For more information, use coupon on page 157 











NEW 


Periodically, new motor- 





driven washer completely 





cleans cell plates —re-applies 
: | 


adhesive—by ‘‘push-button’ 


operation. Moving nozzles 





clean thoroughly to full cell 
depth. 




















NOW-“PUSH-BUTTON” WASHING 
FOR ELECTRONIC AIR CLEANER 


Now, a new, low-cost, automatic PRECIPI- Type PX PRECIPITRON, the electronic air 
TRON" W cuts matt e costs and cleaner, traps microscopic airborne parti- 
elimina ceasant inside-the-duct wash- cles of dirt, dust, grime and pollen which 
ing of cell would pass through conventional filters. It 
fits into any heating, ventilating or air 
conditioning ductwork. 


Ss uNnIgue 
rai’ Mint c 

tronic air cleaner to service fler thor Learn how PRECIPITRON will keep the air 

oughly cleaning the plat the washer re- in your building dirt-free at negligible cost. ee, 

applies adhesive. Entire operation ts under Call your local Westinghouse-Sturtevant : pai S 4 vie 9 
push-button” contro iboratory and office, or write: Westinghouse Electric Cor- 

field tests have proved that moviny-nozzle poration, Sturtevant Division, Hyde Park, 


washing Is ; nust” for proper cleaning. Boston 36, Massachusetts. 
Maintenance men no longer need to ente! 


enclosure to clean PRECIPITRON. New 


WESTINGHOUSE “push-button” feature does away with 
hot, wet tasks 


eV Westinghouse..." 
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Waped ) up pens 
dhaaid ned te imentase 


“Spun Fook Sakea— 


WESTERN WAXED PAPER DIVISION- CROWN ZELLERBACH CORPORATION 














Walworth manufactures a com- 
plete line of Gate, Globe, Angle, 
Check, and Lubricated Plug Valves, 
made of Stainless Steel, Steel, Iron, 
Bronze, and Special Alloys in a 
wide range of sizes and tempera- 


ture-pressure ratings. 


Fittings of steel, iron, and bronze 
are also manufactured in all con- 


ventional types and sizes. 


WALWORTH 


valves and fittings 
60 East 42nd Sireet, New York 17, N. Y. 


Distributors in principal centers 
throughout the world 
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<> 
IMPROVED MOISTURE CONTROL 
FOR YOUR SOLID FOOD PRODUCTS 


U.S.P., effectively controls moisture 


level at low cost... improves sales appeal of solid food products 


Dow propylene glycol, U.S.P., is a valuable aid in con- solvent action on a varied range of flavoring materials, 
trolling the moisture level in many solid food materials. —_ with resulting economy. 


Dried fruits, coconut, nutmeats and many other foods : 
: I ropylene glycol as a solvent, humectant, emulsifying 


benefit from the use of this hygroscopic material which ; 
aid or wetting agent can help you realize economies in 


attracts and holds moisture from the air. 
your food plant. For additional information regarding 
In the preparation of food flavors, too, propylene gly- propylene glycol, U.S.P., write to Dow, Dpt. OC 3-274 


col has gained wide acceptance for its high efficiency of | THE DOW CHEMICAL Company, Midland, Michigan. ° 


you can depend on DOW CHEMICALS a (@) 
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4 Powerful Reasons Why 


CHEVROLET ‘°° TRUCKS 


will save money 
on your job... 


EXTRA THRIFTY POWER! The improved Loadmaster engine in 
heavy-duty models has new high-compression ratio (7.1 to 1) to 
squeeze more power . .. more work out of every drop of fuel. In 
light- and medium-duty models, Chevrolet's advanced Thrift- 
master engine delivers top-notch operating economy. Both give 
you the extra-long life and day-in, day-out dependability for which 
Chevrolet valve-in-head truck engines are famous. 


ENGINEERED FOR THE JOB! Whatever you haul... wherever you 
haul it, your Chevrolet truck will be factory-matched to fit your 
requirements. That means you get the right power and the right 
chassis units throughout—tres, axles, springs and clutch—to suit 
your roads and loads. It means a truck that will do your job more 
easily ... more efficiently. 


MORE RUGGEDLY BUILT! New Chevrolet trucks are stronger and 
sturdier than ever before. Frames, for example, are heavier and 
more rigid. This extra, built-in stamina means miles added to truck 
life and dollars subtracted from upkeep costs! Another important 
“plus” you get with Chevrolet trucks! 


AND THEY LIST FOR LESS! No other truck offers all of Chevrolet's 
advance-design features all of Chevrolet's money-saving 
advantages. Yet Chevrolet is the lowest priced truck line of all! 
See your Chevrolet Dealer. ... Chevrolet Division of General 
Motors, Detroit 2, Michigan, 
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QUALAYS |. 


AMERICA'S —_ Lane 


CHEVROLET ADVANCE-DESIGN 
TRUCK FEATURES 


TWO GREAT VALVE-IN-HEAD ENGINES— 
the Loadmaster or the Thriftmaster—to 
give you greater power per gallon, lower 
cost per load. POWER-JET CARBURETOR— 
for smooth, quick acceleration response. 
DIAPHRAGM SPRING CLUTCH — for easy- 
action engagement. SYNCHRO-MESH 
TRANSMISSION—for fast, smooth shift- 
ing. HYPOID REAR AXLE—for dependa- 
bility and long life. TORQUE-ACTION 
BRAKES —on light-duty and medium-duty 
models and on front of heavy-duty models. 
TWIN-ACTION REAR BRAKES —on heavy-duty 
models. DUAL-SHOE PARKING BRAKE—for 
greater holding ability on heavy-duty 
models. CAB SEAT—with double deck 
springs for complete riding comfort. 
VENTIPANES —for improved cab ventila- 
tion. WIDE-BASE WHEELS—for increased 
tire mileage. BALL-GEAR STEERING —for 
easier handling. UNIT-DESIGNED BODIES — 
for greater load protection. ADVANCE- 
DESIGN STYLING—for increased comfort 
and modern appearance. 


"fist: 


svete sales 
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... Maybe your processing equipment is a little less 
hardy than the proverbially tough digestive 
mechanism of this odd bird. 


Bits of iron—nails, wire, crushed tin, nuts and bolts— 
are a headache, sometimes a serious hazard, to a lot of food, 
chemical, and other processors. Many have successfully 
relied on Dings Magnets to solve their problem. 


Dings makes a complete line of electric and non-electric magnets 
for installation in, on or above material conveying systems and 
integration with processing machinery. They can save you 
plenty of trouble. Learn about them 
by just mailing the coupon below, 


PERMA PULLEY NON-MAGNETIC 
MATERIAL 


Dings 


DINGS MAGNETIC SEPARATOR COMPANY 


4741 W. Electric Ave. Milwaukee 46, Wis 


Please send me a copy of Catalog C-5000-B 


Here's Just One Way — Dings Magnetic 
: Name.. aerate $a Title 

Pulleys — both electro and Alnico perma- 

nent — cre at work in ail kinds of 

industries pulling unwanted iron out of Firm 

everything from grain and cotton to coal 

and molybdenum ore. 

y - Address 
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SELF-STOPPING 


SELF-LEVELING 


FULLY AUTOMATIC... 


Eliminates Human Element 


‘ te 
¢ 
ae ry é] ky? * - 
oS re mi 


WITH THE MECHANICA 


THE LOADER L BRAIN 


CUT LOADING COSTS! Eliminate spill- 
ing caused by bumps! Improve safety and in- 
surance standings! You can accomplish them 
all with a Field LOAD-O-MATIC. This new, 
completely-automatic loading platform carries 
loads from loading dock to truck floor, whether 
truck is above or below dock. Look at pictures 
above. Front wheels trip switch bar and up 


* Patent Applied For 


goes platform. Patented leveling ramp stops 
platform when it is even with truck floor. 
After load has been placed in truck, loading 
platform automatically returns to dock level. 
No hand switches! No grades! 
Exact levels! No spills! 
Write for descriptive literature and informa- 
tion on nearest dealer. 


THE FIELD ENGINEERING CO., 66 Foote Ave., Jamestown, N. Y. 
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Crown Cork & Seal Com- 
pany Inc., originators and 
world’s largest makers of 
crown corks, have used 
Glycerine for nearly 40 
years. Glycerine helps to 
keep the binder in the cork 
discs supple, assuring a de- 
pendable seal and trouble- 


free bottling. 


ENGINEERING, AUGUST, 


Iwo properties make Glycerine a natural for use in Crown Cork & Seal’s 


composition cork dises. Glycerine helps keep the discs resilient, so that 
they provide a tight, long-lasting seal. 

What is equally important, Glycerine is non-toxic. [tis acce pted by 
medic | associations and eovernment agencies as safe for use mn 
contact with foods. 

Indeed, U.S. P. Glycerine is an important mgredient in many 
confections, flavoring agents, and other food products. Versatil 
Glycerine can serve as a sweetener, solvent, or blending agent. [ts hig 
Viscosity imparts smoothness to muxtures, prevents gramming 

\ handy Ib-page booklet, “Why Glycerine lor Foods?” reviews 
Glycerine’s unique range of properties and applications, For 
your copy, write Glycerine Producers’ Association, 295 Madison 


Avenue, New York 17, N. Y. 


Nothing Tikes The palace yf GY c0ne 
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“Airstream” system conveys 
materials from trucks (left) 
and box cars (right) to storage 
with automatic precision. 


Dracco Bulk Handling System at Feed 
Plant Produces Remarkable Savings 


Handling costs for unloading feed ingredients at 
the Murphy ProductsCo., Burlington, Wisconsin, 
have been slashed to 50° of former levels. In- 
stallation of a Dracco “Airstream’’ Conveyor 
system has eliminated manual handling and 
made possible this outstanding economy 
Murphy Products Co., large producers of feed 
concentrates, unloads large quantities of ingre- 
dients including meat scraps, soybean oil meal, 
linseed meal, gluten meal, salt and other feed 
components. In place of expensive manual 
methods, an automatic, dust-free Dracco “Air- 
stream”’ Conveyor (operated by two men) now 
does the job. The cost-cutting “Airstream” sys- 
tem propels feed components to storage at 30 


me 
ar The economies and advantages of the Dracco 
** Airstream" method are presented in Bulle- 
tin 529. A copy will be sent you on request. 


tons per hour. Box cars are emptied in an hour 
and trucks in less time. 

By using the “Airstream”’ technique, ingredi- 
ents can now be received in bulk, eliminating 
the cost of bags. Outstanding savings are thus 
realized on buying and handling feed ingredients 
at Murphy 

The introduction of the mechanized ‘‘Air- 
stream’’ method has resulted in remarkable 
savings in many plants. If you handle bulk 
materials, write today for information on how 
to move them by “Airstream”. 


DRACCO CORPORATION 
4085 East 6th Street + Cleveland 5, Ohio 


BY & 


INDUSTRIAL FEEDERS 
FANS AND LOCKS 


ELECTRIC 
UNI-FILTERS TIMERS WHIRL-CLONES 





CONVEYORS 


For more information, use coupon on page 157 


Aieoteeam. CONVEYOR CUTS UNLOADING COSTS IN HALF! 


MULTI-BAG 
FILTERS 


DUST CONTROL EQUIPMENT 
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When you must have slow speed power, always 


consider first MASTER Right Angle Shaft Gearmotors. 


They're very compact. . . low in cost... safe. . . 


and so easy to use. 


And nowhere else can you get anywhere near. the 


- wide range of selection that you have in MASTER 


Right Angle Gearmotars, They're available in sizes 
Y% to 25 Horsepower for all electrical specifications 
and in splash-proof, enclosed or explosion-proof con- 
sebitian, Géet radudiinn ranges vp to 42016 Fath 
the countershott-i9 either herizontel or verticht. posl- 


_ tions. In addition these gearmotors can be supplied 
with integrally built electric brakes . . . three types of - 


i Le nd with fluid drive units for 
Saemoned power. 


Try them .. , you'll find they're the horsesense way 


to get slow-speed horsepower. 


THE MASTER ELECTRIC COMPANY 


DAYTON 1, OHIO 


= s 
=< 


‘ 


“you can’t beat jn | 
for compact ee power, 
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for PABLUM its PNEUMATIC! 


Pneumatic can proudly claim parentage, in large part, of 
the striking new PABLUM package. In all the mechanical 
operations of automatically forming, filling, sealing and tight 
wrapping this famous carton is a Pneumatic baby! That 
eoes, also, for the whole PABLUM family of infant cereals. 

You might say that Mead Johnson & Company are sold 
on Pneumatic machines. You might well say the same thing 
about mos} leading producers ol pac kaged o1 bottled goods, 
without fear of contradiction. ‘That’s simply because ex- 
perienced buyers of packaging equipment are in complete 
agreement on the engineering and operating superiority of 
Pneumatic machines. From drafting board to assembly floor 
each is planned and built to do its own special job at a 
“lower cost per container’. The proof that they do just that 
is the fact they are first choice of America’s most successful, 
most efliciently operated Companies 

PNEUMATIC SCALE Corp., Lrp., 91 Newport Ave., Quincy 
71, Mass. Also: New York; Chi ago; Jan Tancl (0; Los Angeles; 
Seattle; Lec 1s, England. 
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This big new Oklahoma refinery has 
used a new kind of aluminum jacket- 
ing throughout on both insulated lines 
and towers and vessels. Light in 
weight and low in cost, this new 
Childers Aluminum Jacketing cut in- 
stallation costs. It is also expected to 
cut maintenance costs, 


Childers Aluminum Jacketing is used 
here on a cross-country transfer line 


plant in Texas. This is a rugged test 
for any jacketing, but the light-weight 
aluminum used in this jacketing should 
stand up to weather and chemical cor- 
rosion it encounters, 





a large chemical manufacturing 


itself. 


“Good Housekeeping” is the word in this gas 
pipeline pump station. The insulated lines are 
handsomely protected by Childers Aluminum 
Jacketing, which should last as long as the plant 
The jacketing requires no painting and 
very little other maintenance. It even allows the 
interior of the plant to be washed with a hose 
without harm to the insulation. The chief engi- 


neer reports: ‘“‘We have standardized on Childers 
Jacketing for all our insulated lines, It is doing 
an excellent job for us and saving us money.” 


How 5 plants cut costs of 


jacketing insulated lines 








1h ey 
Wien. 


Weather, wind and corrosive gases are 
sot going to attack the insulation of this 
new plains-country gasoline plant. The in- 
sulation is protected by long-lasting alumi- 
num: Childers Aluminum Weatherproof 
Jacketing. The management expects this 
low-cost jacketing to hold insulation main- 
tenance costs to a minimum. Other ad- 
vantages are that the jacketing went on 


Advertisement 

















quick and easy during construction; it re- 
quired no special tools or skill—no shop 
forming or cutting. It can be taken off 
and re-used if lines are moved. Aluminum 
saves on painting and the tough 35 alloy 
used for Childers Jacketing should stand 
up for years even in highly corrosive 
industrial atmospheres. Check the advan- 
tages of this jacketing for your own plant. 


, renee low-cost, 


easy to put on—these are big 
reasons for the growing popu- 
larity of a new jacketing, 
specially engineered for insu- 
lated lines. It is made of .006” 
thick aluminum and comes with 
or without a moisture barrier. 
It is called Childers Aluminum 
Weatherproof Jacketing. You 
can write for a free sample 
without obligation. 

Address Childers Manufac- 
turing Co., Dept. FE-2, 3620 
W. 11th St., Houston 8, Texas. 


’ - as ah’ 
Amazingly easy to handle, Childers 
Jacketing was applied here by men 
using no more than a wooden wedge 
and a pair of pliers. Childers has 
engineering representatives in every 
major industrial center who will be 
glad to confer with you on your par- 
ticular jacketing problems. Write to 
address shown above, 





Faster Deliveries 
with the WHITE 3000! 


REFRIGERATED 


More Work... in less time! 


That's what makes the White 3000 today’s 
delivery favorite in the food industry...from 
coast to Coast. 

It saves time on deliveries and wins favor 
of drivers everywhere because of its safety, 
visibility and driving ease. It saves steps 

. Saves energy. 

The modern design of the White 3000 
greatly improves maneuverability in traffic 
and congestion. It permits more payload 
capacity without increasing overall length. 

And the exclusive power-lift cab substan- 
tially reduces maintenance costs. 

Find out how it saves in your business. 


For more information, use coupon on page 157 


IER VICE 


MODERN WAY TO SAVE ON DELIVERY TIME 
Here is today’s way to deliver today’s food 
favorites—frozen foods. Samuel Berlin, vice- 
president, Lurie Auto Co., Inc., has six of these 
modern White 3000's in frozen food delivery 
service in the New York area for Howell 
Trucking Co., Jersey City, N. J. 


FOR MORE THAN 50 YEARS 
THE GREATEST NAME IN TRUCKS 


THE WHITE MOTOR COMPANY 
Cleveland 1, Ohio 
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ACCURACY wins in the RING 


The skillful boxer, landing consistently with 
well-aimed jabs, usually beats the wild-swinging 


fighter whose lethal punches miss the mark. It 


requires accuracy as well as power to become 


a champion! 


ACCURACY is a “must” with Gee 


Smooth-running filling lines demand containers 
that fit your machines with precision. BALL 
checks and re-checks every order, every step 
of the way, to insure containers and closures of 
uniform accuracy. And our convenient plant 
locations mean prompt delivery. Whatever 


your container needs. call BALL, first of all! 


CALL BALL FOR... 


Stock or Special Mold Glass Containers in all 
popular styles and sizes... Plain or Litho 
graphed Metal Screw ¢ aps, 2h to 120 mm. Engineering 


assistance on ANY container. closure or packaging problem, 


BALL BROTHERS COMPANY 


MUNCIE, INDIANA 


OFFICES IN ALL PRINCIPAL CITIES 
Closure Division: The Aridor Company, 3428 W. 48th Place, Chicago 37, Ill. 


Factories at Muncie. Chicago. Hillsboro, til; Okmulgee, Okla.. Ef Monte Calif 
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When it comes to stainless steel, no one has had broader 
experience in working out metallurgical, fabrication 
and application problems than Crucible. Stainless is 
actually a group of special steels. And we have been the 
world’s largest producer of all types of special steels 
* ° for 53 years. 
go to re | specialist Our technical staffs and field representatives are 
available to help you select the grade, size or finish that 
e is most practical and economical for your product or 
tor stainless processing operation ... with due consideration for 
fabricating problems as well as service use. 
Besides our broad technical service, you get as fine 
a quality stainless steel as is made because Crucible 
REZISTAL stainless is produced in mills that were built 
exclusively for producing these corrosion and heat 
resistant steels. 
So for competent technical advice and quality stain- 
less, call Crucible. 


first name in special purchase steels 
{CRUCIBLE} 
53 years of Sine stcolmaling STAINLESS STEEL 


STEEL COMPANY OF AMERICA, GENERAL SALES OFFICES, OLIVER BUILDING, PITTSBURGH, PA. 
REX HIGH SPEED + TOOL + REZISTAL STAINLESS + ALLOY - MAX-EL MACHINERY * SPECIAL PURPOSE STEELS 
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Midwest manufacturer saved enough in six months to pay for this two-unit 
Monotube installation. Solvents, formerly lost in processing, are recovered by drying 


Here’s double assurance of the 
correct dryer for your process 





ROTO-LOUVRE LINK-BELT builds 3 types 


Dru desig srovid 
terated mass “drying Fat . . 
‘iumcumer' | OFFers tree testing service 
Gradual, positive heat 


transfer prevents case- | 
I N° single dryer can meet all processing conditions—or dry every kind 


hardening. Ask for : 
Book 1911-B of material. That's why Link-Belt builds three types of dryers— 


Roto-Louvre, Multi-Louvre and Monotube. Each has specific advantages 


MULTI-LOUVRE .. provides drying service that matches particular production processes. 


For rapid treatment of In addition, we offer a free laboratory analysis of your material. We'll 
large quantities of ma- 
terial. Uniform, con 
stant agitation promotes 


test it by utilizing our laboratory facilities work out procedures that 
can be duplicated in your plant. Ask for this free service today. Simply 


ethaient, uniform = dry send samples of your material, a pound or a ton, or call the nearest Link- 
ing with minimum deg 
radation. Ask for Book 


109 


MONOTUBE DRYER LI al K B f LT 
1] c ad 
) SMail, ine xX pe nsive 


installations. Excellent 


Belt office for further details 


for fine-particle mate 
Minimizes cust . . ‘TCDS 
Bina ge atages DRYERS « COOLERS + ROASTERS 
QGually eciective a 
or low tempera LINK-BELT COMPANY: Plants: Chicago, Indianapolis, Philadelphia, Colmar, Pa., Atlanta, 
Ask for Book Houston, Minneapolis, San Francisco, Los Angeles, Seattle, Toronto, Springs (South Africa), 

2413. Sydney (Australia). Sales Ofhces in Principal Cities 13 





1% 
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Tips on Getting the Best Service from your Fans 





FOR MOST ECONOMICAL 


EXHAUST service 


Year-In, Year-Out 


Lighter and stronger than riveted construction, 
“Buffalo” Industrial Exhausters have all-welded 
steel plate housings and rotor blades to stand 
up under the constant punishing service to 
which most mill exhausters are subjected. This 


means long-term savings. 


Be sure of the 
efficiency of your : a UY lop, type “MW 


exhausters Materials Wheel 
with stiffening back 


An inethcient fan is a power-waster, especially in con- plate and flange 
tinuous, heavy exhaust duty—more so if you have several Bottom, type “AW 
fans going. But the smooth interior surfaces of “Buffalo” Aic Wheel. Both 
all-welded exhausters mean less friction—more efficient are interchange 
handling of air or materials. Then too, “Buffalo” Air able : 
Wheels and Material Wheels are shaped for efficiency 

not the straight paddle wheel type. 


IT PAYS TO INVESTIGATE! 
For all engines ring details on these 
é fhictent, long-lit ed exhausters, 
write today for Bulletin 3576. 
FIRST 


FOR FANS 


BUFFALO FORGE COMPANY 


182) MORTIMER ST BUFFALO, NEW YORK 
PUBLISHERS OF “FAN ENGINEERING” HANDBOOK 
Canadian Blower & Forge Co., Ltd., Kitchener, Ont. Sales Representatives in all Principal Cities 
VENTILATING AIR CLEANING AIR TEMPERING INDUCED DRAFT EXHAUSTING 
FORCED DRAFT lelete} a), Te? HEATING PRESSURE BLOWING 
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LABELING THAT FAILS, 


AFFECTS YouR Sales— .. 


PEOPLE 

PREFER 

PERFECT 
PACKAGES- 


Quality labeling means accurate regis- 
ter of the label, and laboratory con- 
trolled adhesive coating that keeps 
every part of the label permanently 
in place. 

The vacuum principle of label handling, 
and the DRY labeling technique are 
exclusive features of New Jersey 
labelers, utilizing adhesives which are 
dormant in the label until activated 
when applied. It's a double-barreled 
guarantee of 


PULLING POWER OF THE PACKAGE 
AT THE POINT OF SALE! 


G 
UP TO 150/m 








NO GLUE —=_ NO CHANGE PARTS 


Ask for details! 


NEW JERSEY MACHINE 
fa Lp-or alion 


AUTOMATIC LABELING + PACKAGING : PAPER BOX MACHINERY + MAKERS OF THE PONY LABELRITE 


FACTORY SALES AND SERVICE BRANCHES 
325 W. HURON ST., CHICAG 

1701 CAREW TOWER, CINCINNA 
2500 W. 6™ ST., LOS ANGELES 


MAIN OFFICE & FACTORY. 1500 WILLOW AVENUE, HOBOKEN, N J 
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Aquatower* 





Double-Flow Aquatower* 


Engineering "SPECS reflect preference 
MARLEY Cooling Towers 


In the 2- to 60-ton capacity field the call 


is for Aquatowers. and more Aquatowers! 


These easily installed package units have 
lifetime nailless redwood filling; completely 
corrosion-resistant’ Marmastie lining; simple, 
easily maintained) mechanical equipment. 
These, plus Marley design, make Aquatowers 
the world’s most popular. Ten sizes are avail- 


able. 


And for the larger jobs (60 tons and up) 
Marley Double-Flow 


with the low silhouette and high performance, 


Aquatowers, the towers 


are the choice of profession and purchaser. 
They Double-Flow 
method of complete air utilization, open dis- 


combine the famous 
tribution, close-spaced filling and low draft 
loss with operational simplicity that is so 
important to the average operator. Double- 
Flow Aquatowers are produced in eight sizes, 
both in wood with asbestos cement board 


casing and all steel. 


Your local Marley application engineer will 
vladly assist in selecting the tower that pre- 


cisely fits your “specs.” 


*Trademark Reg 


The Marley Company 


KANSAS CITY, MISSOURI 


For more information, use coupon on page 157 
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by FIRMENICH 


FIRMENICH 6 CIE | 
CHUIT NAEF & CLE 


suisse 


gives finer flavor... 
greater sales appeal. >, 


to your products 


‘ s 


raspberries in their full perfection in 


Raspberry Flavor by Firmenich. For Firmenich took fully ripe 


f raspberries, frestily severed from the stem, 

captured their delicate and fugitive flavor, and by original 

a research reconstructed it in all its significant 

Be and desirable components: Firmenich Raspberry comes 

: to you as a precise and potent flavor 

a _ ; material of the utmost purity and stability to enhance 


the flavor of your products and to make them 


more attractive to your customers. 


250 WEST 18tm STREET, NEW YORK 11, N.Y. 


CHICAGO OFFICE: 612 NORTH MICHIGAN AVE. 
FIRMENICH OF CANADA) LIMITED, 348 WALLACE AVE. + TORONTO 
< i ll GENEVA + PARIS » LONDON 


~ You get the direct and authentic reproduction of 


specialization gives you 
“Tops in Quality” 


SEAMLESS — MECHANICAL — PRESSURE — CORROSION RESISTANT 


TYPICAL 
ANALYSES: 


Carbon 5 Chrome 1/4 Moly 
Carbon 1/. Moly 7 Chrome 1/y Moly 
1/, Chrome 1/2 Moly 8 Chrome !/, Moly 
1 Chrome '/) Moly 8 Chrome 1 Moly 
1!/, Chrome 1/. Moly 9 Chrome 1 Moly 
2 Chrome ! 2 Moly 3€> Nickel 7% Nickel 
2!/, Chrome 1 Moly 5% Nickel 9° Nickel 


AISI Types: 304-321-347-316-309-3 10-405-4 10-4 30-44 3-446 


Analyses to meet conditions where heat, corrosion, pres- 
sure and structural strength are involved. 








SIZE RANGE — 
WALL THICKNESS: 


TYPICAL 
APPLICATIONS: 


ee 


AS ps 


Globe engineers 

gladly give you the 

benefit of specialized 
knowledge of stainless steel 
tubing in a wide range of 
services and applications 

to improve your product 

to Cut Costs, 


TO BE SURE... 
SPECIFY GLOBE 








1/, to 6 inches O.D. — wall thickness .035 to 1.000 inch. 





Pressure tubes —- Superheater tubes — Condenser 
tubes — Still tubes — Evaporator tubes — Barrel 
tubes — Oil-well Pump Barrels — Mechanical tubes 

Aircrait tubes — Propeller tubes — Rollers for 
Transmission Chains. 


The heating, piercing, rolling of 
seamless tubes is controlled at every 
step for uniformity, close tolerance. 


Ww" N you specify Globe, you get 


uniform high quality alloy 


steel tubes, the product of highly 

developed production facilities and 

specialized quality controls and methods. All Globe tubes are 
thoroughly inspected and closely held within tolerance specifi- 
cations. Write for the Globe general catalog. 


Chicago * Cleveland * Philadelphia * St. Louis * New York 


GLOBE STEEL TU BES CO Milwaukee 46, Wisconsin Detroit * Denver * Houston * San Francisco * Glendale, Cal. 
e Pr ucere f Glob scamlese s nlese steel tube ‘ s! ee ste tubes al carbon 


y 
high purity ingot i seamless tubes — Globe Welding Fittings. 
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Along with more than half of the 
major users of shipping containers who 
maintain their own package testing laboratories, 
General Mills, Inc. uses UNION Corrugated Containers. 
Choose your shipping container well. It is the 


guardian of your good name. 


INTEGRATED po A 0 he 


a MS «BAG & PAPER CORPORATION 


INTEGRATED 
PRODUCTION CORRUGATED CONTAINER DIVISION « Box Plants: Savannah, Ga., Trenton, N. 6 Chicago, i). 


Eastern Division Sales Offices: 1400 E. State St., Trenton 9, N. J. * Southern Division Sales Offices: P.O. Box 570, Savannah, Ga 
Western Division Sales Offices: 4545 West Palmer, Chicago 39, Ill. © Executive Offices: Woolworth Bldg., New York 7, N. ¥ 
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Frame 


“mye 


“BY 
nen 
“pe 
sopee 


size Capacity Range 


50- 200 g.p.h. 

125- 500 g.p.h. 

300- 800 g.p.h. 
500-1200 g.p.h. 
....1170-2500 g.p.h. 








Secret of “Superhomo’s” Simplicity! 


Its construction is sanitary, simple and durable. 


Anyone can make a complicated machine 
But it takes skill and experience to simplify it 
down to the fewest of practical components. As 
in the case of “Superhomo” . . 
advanced homogenizer 


. world’s most 
. there is then less 
chance of breakdown. 

All product contact surfaces of the ‘‘Super- 


homo” are made of stainless steel. Homogeniz- 


» Ask 


About 


PRR uamer ics oT poem 


ing valve plugs and seats are of especially hard, 
non-corrosive stainless alloy. Replaceable per- 
forated valve caps, springs and gaskets are of 
proper non-corrosive or non-absorbent materials. 

Capacity-wise, “Superhomo” gives you a wide 
selection, as shown above. Let your Cherry- 
Burrell representative show you how to get 
proper capacity for today, with enough for to- 
morrow too! 


Bane. 


Your Cherry-Burrell representative also will explain how ‘“‘Superhomo,”’ 
with sanitary high-pressure relief valve, becomes the finest of high-pres- 
sure pumps for spray chambers, evaporators and other uses. Inquire today. 


For more information, use coupon on page 157. 


[BRRY-BURRELL CORPORATION 


427 W. Randolph Street, Chicago 6, Ill 


FACTORIES WAREHOUSES BRANCHES OFFICES 
OR DISTRIBUTORS AT YOUR SERVICE IN 56 CITIES 
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SWEEPING RANGE of facilities of huge bakery is accented in air view. Raws are stored in towel 
are mixed and baked in straightline ovens housed in cente 


section, Goods 


leave 


* 

bal 
Say” 
7s 


section (foreground) 


Via shipping area in rea 


Credit Trail-Blazing Engineering for This 


“Last Word’ Dozen-Oven Bakery 


Pdih cle rive 


Vanguard pattern of innovations in new high-capacity 


Chicago biscuit plant invites sharp-eyed attention of 


every food processor, whatever his own product. Spot- 
lighted are advanced techniques of materials handling, 
mixing, baking, and depositing. Sanitation stressed, also 


ease and safety of tasks 


F. W. McCARTHY 


Associate Editor, “Food Engineering” 


Straightline, low-cost, mass pro- 
duction techniques form the solid 
economic base for the advanced op- 
erations in National Biscuit Co’s new 
plant in Chicago—the world’s largest 
biscuit bakery. 

Highlights of the new plant are: 
Top-efhcient bulk materials handling 
equipment for both solid and liquid 
raws; improved mixers that speed op- 
erations, up sanitation, and make the 
employees’ tasks easier and safer; wider 
continuous-band streamlined ovens; 
automatic, sanitary packaging ma- 
chines; depositors with special innova- 
tions, enclosed shipping areas; opti- 
mum working conditions, along with 


FOOD ENGINEERING, 


AUGUST, 


a full range of employee facilities and 
numerous extra benefits. 

l’o achieve the comprehensive econ 
omies for which the plant was dé 
signed, a system of split supervision 
is employed—a general manager, man 
ier, and a night manager, 

+ 


} 7 
tendents in charge of each department 


ype rit 


foreman and assistant foreman in 
charge of various units, 
the line. ‘Total employees number 
2,400. The plant usually operates on 
two shifts with 
it peak periods. 

Heart of the plant comprises the 
twelve streamlined band ovens. Each 
is 300 ft. long. In width, seven are 
32-in., five 38-in. The latter are the 
largest such units the 
ever installed. 


supe IVISOTS O1} 
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1 fram Witlh {cl Nall 


wall tile. Office areas ar t off frou 
the buff-colored til f the baker 
by use of iron-spot buff face brick 
crab orchard stone, and lmestone 
walls and trim. Other exterior trim 
is aluminum. All exterior window 
and screens are of aluminum. Win 
dows subject to sun glare are glazed 
with a special heat-absorbing glass 
Sclection of materials of construction 
particularly aimed at low-cost main 
tenance 
Phe art of “color conditioning” ha 
been utilized in developing the baker 
mitenoy Phe smooth-faced buff-tik 
vallys combine with tinted cascad 
blue ceilings, everest green door 
id) polished hard mapk floors to 
produce a pleasing, restful appearance 
Kquipment, too, 1s color standardized 
Main body of each machine is green 
moving parts, orange; clectrical units, 
blue. ‘Vhis scheme was worked out by 
IN TOWER TOP: Raws pass from incoming pneumatic tube (arrow) to Nabisco’s own engineers. I luorescent 
switch connecting lines to bins. Three bins are filled from one receive) lighting is used in all manufacturing 
areas. Lighting intensity maintained 
proved working conditions. New dé te runs 35 to 40 candlepower, with day 
ices ease laborious tasks and promot j ig light amtensity at inspection areas, 


atects Kephasi on nits ‘. ’ S ich as the delivery end of ovens 


, 3 ; } " } 
modem  catcteria. modern fo mamtaim idk working condi 


equipment and \ K , 7 tions, big forced draft fans operate 
ition room i| CI % ‘ j 4 continuously to provide i change of 
ort and con > A f oar throughout the bakery every four 
, munnt Upon entering, this au 
a through filters to assure it 
cleanliness, and light positive pres 
Located in a residential area of Chi , sure is maintained to prevent any 
go's southwest side, the bakery is , leakage from the outside. Large roof 
isily accessible to motor and rail ; fans are located throughout the plant 
trafhie. Tour individual side — track a me to exhaust all heated air. 
total length () ft erve it. ‘Iwo LOOKING UP at bins in battery of Pemperature of the tower is ther 
freight car sidings—one. for shipping 3. Dia. of each is 7 ft. Individual bin mostatically moaimtained at 70 to 80 
ipa ity 13 car the second (8 cars capacity is 125,000 1b deg, | to provide excellent storage 


Easy Access “. . wt Be \: 


for receiving raw materials and pack 
wing material ie housed entirely 
vithin the building. Parking spa 
provided for 500° car Surrounding 
grounds are attractively landscaped 
Outstanding physical feature of the 
plant is the | ru ver used 
prumarnity for storage Ww materi 
flour Thea hortenim molassc 
ind yrup Thi tructim ontain 
facihties for the storage of \ 
loads of raw material 
Overall length of the building 
LIS tt. and at varies m width from 
60 to 690 ft. Total floor . 
WO sq. ft. Space is divided 
level bower area (5 

ol 

q. ft 

locker = room 

department 

main flooy , | 

f warchousing king idditional 

ICH thi cd product 
shipping, offices, and r baker 
functions 

Architectural lesigi nT 1 SPIRAL CONVEYORS move flours from bins to sanitary sifters. Hinged bot 

functional. Structural re Dbuildin toms on move) permit fast and thorough cleaning of conveyor surfaces 


| 
PdCARdLTIY, 
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onditions for all the raw materials. 
Four separate refrigerated rooms 
total 155,240 cu. ft.) are included in 
the plant. Each is serviced by a sepa 
rate refrigeration compressor employ 
mg Kreon. Unit coolers regulate hu 
midity. Waxed paper and some raw 
inaterials are held at 55 to 60 F. 
Rooms are built with Annorply—a 
plywood with polished alumimun 
bonded exterior surface Thus 
terial comes in standard section 
erection proved fast and relativel 
simple. Standardization assures 
pheity in any future expansion 
terior walls and ceiling in the proof 
room are faced with polished alumi 
num sheet metal. 
Heating units in the building 
upphed from a central boiler room 
equipped with package-tvpe boiler 
Power and lighting requirement 
ie for the operation of 1,755 motor 
having a total capacity of 7,335 hp BATTERY of 17 low-bowl dough mixers. Bowls, just 4 in. off floor, permit 
and 4,713 lights (65,000 ft. of fluor loading of minor ingredients at waist height, eliminate need of steps 
escent tubing, 2,147 incandescent 
units Distribution transformers ar . . l'o kee 
tationed throughout the plant ken a Pic. potk ss eaaidiniane the company main 
tering voltage (4,160) is broken down ae ae tums a sanitation de parting nt with 
to 440, 3-phase, 60 evcle, and 110s 7 wy ¥ 1 staff of 74 emplovees. Lar; 
sing phrase Automatic « ipacitance : vacuum cle ning vstems are provided 
relay control is used to Open Wha with outlets throughout all warchou 


» the plant contmuously im 


doors through which material in pro - ing mixing. and baking. areas to 
sis moved ' Lae facihtate cleaning and keep  partick 
of dust and flour from the surround 


Emphasis on Sanitation 7 iy ng ail 


Hard maple floormg (197,000) sq 
lo insure cleanliness in every phase Af 4 ft is kept buffed and poh hed b 
of the operations was a primary con , the ‘Tennant system of floor mam 
sideration in the building planning— tenance. which eliminates the use of 
hard maple floors, consistent use of water and give a highly poli hed 
light colors, forced air ventilation, au- ON THIS NEW through-type mixer wifers Blectacally deen oor scrub 
tomatic door controls—all were chosen — spindies lower into troughs locked in Sis eel leah aah tiarid hed etaateelh 
for their sanitation features. position during mixing operation aid quarn tile flooring. A phalt Die 
in the office arcus and locker room 
ire ke pt in top condition through use 

of waxing machine 
Bit plant maimtans its Own mci 
crator tor casicr paper and refuse di 
po il. Gases from the mecimerator ai 
vater-scrubbed so that smoke, odor 
md fly ash is eliminated. Pans, can 
utensils are machine steam-cleaned 
Mach piece of equipment is cleanc 
and sl \ 
Lher 
full tim 


mad cl nicl ( t plant Win 


mned 


tenance f. Completely eqmippes 
york hop 1O0 ( 
| i 


pace have facrlity fe 


' 


{ mt miamtenan 


How Raws Are Handled 


Lhe big produ tion Heaqule ane 
rapid turnover of suppl ombine t 
make inflow of raw materials a Tajo! 
project otal ingred 


FROM precision rolled sheets of dough, this automatic unit cuts out monthly amount to 14,000,000 Ib 
low of material re 


crackers and delivers them in uniform rows to a continuous band ove) Phi teady fl 


cent received 
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HEART OF PLANT is 


bands 


this battery of 
wide, 5 have 3& in During an 
Ihe 
quantities of prim received 
handled in bulk form. Flour re 
exceed 9,000,000 Ib. per 
lightly 


gome inh 


quires tremendous storage space 
itcms are 
mid 
ilone 
month. Shortening receipts, 
} than 1,000,000 Ib 
tank irload lot 


Shortening 
consisting of a 


ce ipt 
il O 
pecial tanh 


tainle: 
steam 


wrives im 
Cars, ¢ ich 
teel tank surrounded by a 
jacket. The jacket, heated under in 
trument controlled steam, melts the 
hortening in each car, which is spot 
ignated ice in the re 
Liquid then 
, Via a positive di 
at the rate of O00 
ipin., into one of eleven horizontal 
taimless-clad tecl torage tank: 
Keach tank has a « ipacity of 9,900 gal 
Tanks are located in the tower, wher 
constantly controlled — temperatures 
keep the shortening ready to be piped 
to the mixing department of the mez 
zamine floor. Coc 
| 


Od 


hortening 
moves from the car 


placement pump 


) 
mut ou two types ) 


uso recels in tank 


Molasses, invert 
svrup also come in by tank car. ‘hese 


sugar, and corn 
ingredients, likewise are pumped from 
the car, going to 
less-clad t in another 
the tower. Later they are piped to 
the mixing and icing departments 
Bulk sugar solids—2,500,000 Ib. pet 
month arrive in carload lots of $0,000 


ix honzontal, stain 


inks section of 


This ingredient is moved via 
tubes to the big 


A mechanical 


cach 
initary pneum ific 


teel bins in the tower 


spiral conveyor moves the sugar from 
machines as 


bins to mixing 
eparate pneumatic sys 
ir from the storage bins 


storage 
rr quar d. A 


tem carr ug 


60 


12 streamlined continuous band ovens. 
8 hi 


FRESHLY BAKED crackers cascade from the band oven, 
in straight line on cooling conveyors. 


spray, then continue 240 ft. 
to smaller bins in the icing and sugar 
wafer departments for use in making 
syrups and icings. 

From the company’s own mill in 
l'‘oledo, Ohio, 9,000,000 Ib. of flour 
comes monthly to the bakery in 
specially designed hopper cars, held 
by Nabisco on exclusive lease. Un- 
loaded from the cars at the rate of 
20 tons per hour by a pneumatic sys- 
tem, flour is taken up to any one of 
81 huge bins (7 ft. dia. each). Indi- 
vidual bin capacity is 125,000 Ib 

There are two unloading pneumatic 
systems, both operated from a single 
electrically interlocked _ panel-board 
controlled by one operator. Equipped 
with high- and low-level indicator 
lights, this board reveals the condi- 
tions of the respective bins, which are 


FOOD 


All are 300 ft. in length; 
shift, one oven can turn out over 5 million crackers. 


CARTONS are automatically 


Check-weigher 
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7 are 


32 in. 


are given a special 
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equipped with material-level indica- 
tors. In the unloading system, three 
bins are serviced from a common 
header or receiver. Bin interiors are 
painted with a red plastic material. 
Color selection is an aid in cleaning 
operations, since any dust or flour 
remaining shows up fast by contrast. 
Flour is stored according to type— 
soft, medium, strong or graham. Tem- 
perature of the tower is thermostati- 
cally controlled through heating units, 
with air circulation to maintain uni- 
form temperature between 70 and 80 
deg. F. 

Flour is moved from the storage 
bins by an ingenious, multi-level sys- 
tem of spiral conveyors. Here, too, 
sanitary design is accented. All con- 
veyors have hinged bottoms that are 
readily dropped, exposing all surfaces 
of the movers for fast and thorough 
cleaning operations. All flour from 
storage enroute to mixing passes 
through sanitary, gyratory sifters. 

Movement of flour through this sys- 
tem is controlled from an electrically 
interlocked panel-board located on 
the mixing floor. These spirals deliver 
flour to surge bins preceding the scales 
feeding the mixers. 

The new bakery makes about 65 
different items. Almost all require ap 
proximately the same baking process 

using similar mixers, cutting and 
stamping machines, and ovens. After 
baking, “iced goods’ are handled 
separately from plain cookies and 
crackers. 

There are 


five general types of 
baked goods—crackers, cookies, cakes, 


sugar wafers, and zwicback _ toast. 
Crackers include such varieties as 
Premium saltines and Ritz. Cookies 
are plain sweet products, such as va- 
nilla wafers, ginger snaps, and animal 
crackers. Cakes are cookies with em- 
bellishments—marshmallow er choco- 
late coverings, sandwiches with cream 
fillings, and similar products. The 


SEALED cartons are conveyed into this machine, which 


wraps them in bundles of four each 
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plant maintains a complet wafer 
bakery, with 13 modern sugar-wafer 
machines. 

It also has a complete and separate 
bakery for making the zwieback 
(toast). ‘This process requires a slow 
baking of loaves of special bread in a 
tray oven. Pans used are ‘Teflon 
coated to minimize sticking, speed 
operations, improve sanitation, and 
up product quality. After cooling, the 
loaves are sliced and enter the band 
oven for slow toasting. Slices emerge 
thoroughly dried and gently browned 
on both sides. This entire 
from panning of dough through to 
packing the toast is completely ro 
boted. ‘Toasted automati 
cally stacked by air jet for casy pickup 
with tongs for cartoning. ‘The prod 
uct proper is never touched by human 
hands. 

The recipe for each Nabisco prod 
uct is a basic formula written by 
the production department. Baking 
schedules are arranged in advance, 
with the program based upon sales 
men’s orders. When the program is 
raw material requirements ar 
scheduled and all other steps in pro 
duction lined up. 

Many ingredients—salt, 
nut, cocoa—are assembled in the mix 
ing room from storage rooms. Some 
must be tempered for certain recipe: 
Special machines such as grinders that 
crush 50-Ib. chunks of cheddar cheese 
for use in cheese items are also re 
quired. Industrial lift trucks are used 
to handle non-bulk items—chocolate, 
milk powder, paper 

The six major ingredients—two 
flours, sugar, water, svrup, and short 
ening—are automatically proportioned 
Desired weights for a batch are set up 
on scale beams on the scale cabinet 
Once the formula has been set, all 
the operator need do is push buttons 
and the ingredients are then weighed 
in sequence through a relay system 


proc Css 


slices are 


set, 


soda, coco 


é 


tractors) 
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that adds one ingredient after another 
until the individual batch has been 
completed 

Phere are two principal methods 
of dough preparation Fach has it 
own special type of mixing equip 
ment. ‘Time and temperature in the 
mixing of all doughs is rigidly ton 
trolled 

First, for sweet varicties 
tion is in a battery of 17 low-bowl 
dough mixers (Readco). ‘There are 14 
mixers of 7-bbl. capacity and 3 of 
tbbl. in the battery. ‘These mixers, 
designed ¢ pecially for Nabisco, have 
that simplify 


pre pala 


new, improved features 
the job 

Bow] of the new mixer is + in 
off the floor. Minor ingredients now 
go in from. the 
Climbing steps former] required ar 
Further, thi 

lowering of 


only 
rear at waist height 
no longer necessa4ry 
in design 


iccident hazard, 


makes the work 


single chang« 
the bowl 
sanitation, 


removes an 
ups ind 
CaASICI 

These new 
motor-driven 


mixers ar equipped 
with a mechanism foi 
dumping the bow]s into troughs. ‘The 
bowl crawls up to dumping elevation 
propelled by a separate drive on the 


unit Phe mixers dump from th 
front 

Second for 

mixers are employed 
uso Nabis 0 ar ih iT¢ 
types for straight-flow 
the dough troughs 

Ingredients are put into a trough 
(capacity 1,500 Ib.) mounted on 
wheels. And the unit is pushed into 
position and locked. ‘Three spindle 
iwitators are then lowered into the 
trough. Automatic timing devices 
control the exact number of spindle 
revolutions for cach type of dough 
Upon completion, the 
and an automatic 
vice on the 
from beneath 


varieties 


| he c 
pusl 
i 


movement of 


cracker spin 
units, 


i-through 


spindles are 
ejector de 
trough 


raised 


unit moves the 


ON SHIPPING FLOOR, merchandise is moved (by electric 
to freight 


ears and truck trailer 
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I iven unit lift 
to dump the 


the trough 
dough down 
cutting ma 


by fork 
the chite 
hana on the 
floor 


to rolling and 
first, or oven-level, 
Keach type of dough receives its 
vn treatment as the mass is rolled 

ed into thin continuou pre- 

heets by the rollers 
plated rolls are employed to obtain 
wccurate mooth sheeting 
void stickmg of thi 
thie lect pa 
utter Aluminum = wa 
its light weight to 
car O thi 
instamped portion of the 
jtomaticalls 


Chrome 


and to 

Next, 
Juminum 
selected for 
reduce wear and 
Th 


dough i 


dough 


beneath 


drive mechanism 


re | tilyie d 


Crackers on Parade 


reli k 1¢ 


in orderly rows on 


ire shaped, th 
r cl travel 
the baking bands and into thi 
heated, 300 ft 
hree types of bands or belts are em 
ploved in the ovens: Wire mesh for 
Hong solid Sandirk steel for 
wect goods, and perforated 
teel for other 
the perforation 


trcam 


lined, ga long oven 


goods, 
Orn 
Sandirk weet goods 
under 
bottom 
mto seven 
ure to 
burners is adjusted manually and pres 
ure automatically regulated as_ set 
ifetv devices and auto 
mati Structurally, the ovens 
have a steel frame with a porcelainized 
hect exterior surface and black sheet 
steel interior. Glass-fiber insulation is 
used between the sheets. ‘These ovens 
designed and built by Nabisco. 
Speed of the band passing through 
idjusted according to the 

Vanilla wafers, for ex 
pend 7 min. in transit, whil 
iltines travel the length of the oven 
in Jess than 3 During an 8-hr 
lift, one bake 5.000.000 
iltines 

When products emerge the 
oven, the next major step is proper 
Thus, freshly baked hot bis 
crackers from the 
continuous belt con 
too, speed is carefully 
deliy 


release steam 
flatter 
divided 


the cookies and IVE 
Hach 
eparately-fired zones 


OVC ] 


Gas pre 


Ovens hav 
inition 


were 


the oven 1 
baking re ip 
imple, 


min. 
oven will 


from 


ooling 
uits and 
bands to long, 
Here, 
regulated so that products are 
ered to the packing tables at the 
proper temperature rom the cutters 
to the packing tables, crackers and 
ookies travel a straightline distance 
f 600 ft. Operators have a handy 
nter-communicating telephone svstem 
between the machine, end of oven, and 
tation on the lin 

s prepared for creamy filling 

called base cakes 
the ovens and cooling 
delivered to the 
The marshmallow 
Oakes ma 
nother 


move 


vevors 


Ings sre 

caving 

] ‘ 

ook1es re 

department 

deposito 
ching 


cmploved is an 


And 


her iain 
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been 
color 


for this unit ha 
igmented with an 
mixer and a two-color depositor head. 

Lhe discharge line from this Oakes 
unit is tapped with a line leading to 
the color mixer. Regulation of a valve 
on the main line, bevond the tap, con 
trols the amount of marshmallow 
passing through the color or branch 
line. Just prior to entering the mixer, 
the marshmallow in this branch line 
receives an injection of color solution 
Phen it and the solution are 
continuously mixed in the color maker 
by paddles on a rotating shaft. 

Product then continues to the color 
ompartment in the depositor head. 
At the same time, white marshmallow 

continuously being delivered to the 
depositor. ‘Thus, both types colored 
ind white cookies—are produced on 
the same line 

After receiving the 

ikes travel through a_ tier 
onvevor to “set” prior to packing 
Thi: CONVEYS OF ha 1? levels, each 45 
ft. long. In a period of 30 min., cakes 
travel a distance of 560 ft. through 
this unit 

Handling of the huge oven produ 
tion of crackers and biscuits neces 
itated splittevel packaging. One line 

on the same floor as the oven; the 
other on the second or mezzanine 
floor, directly above the first. Unique 
machines break the sheets of crackers 
into neat then stack the rows 
vertically (or otherwise prepare the 
products for packing). 

Most of the crackers and cookies 
ire now packed automatically—going 
from the cooling conveyors to the wax 
wrapper machine or directly from au 
tomatic filling machines into printed 
cartons lined with wax paper. All are 
untouched in the process 

Products like Ritz are accurately 
filled by weight-type fillers equipped 
with a vibratory dribble feeder to give 
correct scale within 1 or 2 crackers 
per carton. FExactness of these fillers 
has been found so satisfactory that 
continuous checkweighing is consid 
ered unnecessary. 

Filled cartons move on conveyor 
belts from fillers to wrappers. Some 
boxes are prepared for wrapping by 
that fold the wax paper 
lining and cardboard carton top. 
These boxes are then covered with a 
printed wrapper, with Nabisco. seal 
applied at either end. Both wrapped 
and printed cartons proceed into a 
machine that wraps or “bundles” a 
number together for shipping. Bun 
dled then moved to the 
shipping department on belt convey 
come of which extend 450 ft. into 
the department. Here. thev are placed 
on floor trucks and wheeled directly 
to freight cars or trailer trucks 

Total area of the shipping branch 


innovation 
mgeniou 


color 


marshmallow, 
cooling 


TOWS, 


machines 


aoods are 


ors, 
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175,000 sq. ft. The enc losed freight 
capable of housing 13 
railroad cars. A truck loading area 
large enough to handle 16 large trucks 
is also within the building. A fleet 
of electric tractors helps move mer- 
handise around this area. 

Area has own road s\ ind all 
cars and trucks come onto this svstem 
0 traffic dov the neighbor 
hood 

All products ar constantly 
ined for quality in the control labora 
tory. Moisture is checked everv hour 
ind the product rejected if not up to 
Incoming ingredients, such 


car siding 1s 


tem, 
not harra 


CXdlii 


tandard 
is shortening, are also inspected 

Phe bakery maintams a modern 
medical department fully equipped 
ind staffed by a trained nurse on duty 
it all times. Not only accident cases 
ire handled here, but also free medi 
cal advice is given by an attending 


play CMAN 


Employee Benefits 


All employ ccs 


he fore 


must pass a physical 
they are hired 


sx heduled 


cxamunation 
Periodic heckups Te 
thereafter Under a participating 
group-insurance plan, the company 
1 substantial part of the 
premiums. Welfare insurance, paid 
for by the company, provides acci- 
dent, hospitalization, and medical 
benefits for emplovees and their fami 
lies, along with sicknesss benefits for 
employees. A comprehensive pension 
plan includes all emplovees, and its 
entire cost is borne by the company. 

Fmplovees work on 8 hr. shifts 
wherein the company allows a total 
of 50 min. rest with pay. Rest periods 
ire broken down as follows: Morning 
10 min., lunch 30 min., afternoon 
10 min. Among other personnel pro- 
grams is a suggestion system with in- 
dividual awards as high as $2,500. 

Centrallv located in the new build- 
ing is a large, modern cafeteria having 
a seating capacity of 500. Meals are 
served to emplovees at moderate 
prices. The room is attractively con- 
structed and furnished. Picture-win- 
dows run the full side of the room 
to make this area exceptionally pleas 
ant. Furniture is modern. Chairs are 
chrome steel and leatherette; tables, 
chrome steel, Formica tops 

Modern sanitarv locker and _ toilet 
rooms are centrally located in the new 
building. These rooms have glazed 
tile walls, terrazzo floors, and marble 
shower stalls 

Uniforms, provided for the em- 
plovees, are changed twice a week and 
ire laundered by the company. 

The entire project was conceived 
ind executed by the combined effort 
of Nabisco’s Engineering and Produc- 
tion Departments 
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; : \ How /t's 
With ——— /nstalled 


tolyst 


68 oaycots in three 


oy Pee, ened Pars ‘lovers 











STRIKING COMPARISON. Using new anti-fume installa SETUP of smokele roaster. Effluent (steam, chaff, and 
tion, stack (right) operates “clea in decided contrast to volatile cottes moke) is preheated, then combustibl are 
obnoxious smoking of unequipped unit (left) burned as they pa over catalytic beds 


Catalyst Curbs Air Pollution 


Low-cost unit efficiently dispels objectionable fumes from 


coffee roaster... Is seen having wide food-field application 


FE STAFF It 1 reported that stack te Mipcrature carbons— prime mdustrial source of au 
may rise as muck as 1,000 deg. or — pollution 

Air pollution—a serious community more duc to the action of the new Operating temperature range is 500 
problem—is now being kept down | combustion catalyst to 1.800 deg. 1 low-temperature 
i new combustion catalyst \Imost any oxidizable vapor oe | ipplications, wa ASE is from cof 

First installation in the food im can be burned by the catalytic unit. fee roasters) must preheated te 
dustrv is in one of the 14 exhaust It is, however, most effective on fum bring the catalvst u ( 00 deg. | 
stacks of coffee roasters at the Long — that can be oxidized to water or Cat Cost of the single unit at the cottce 
Island City, N. Y.., plant rf I ppens, bon dioxide These are e. fume plant is about $2,000. No limit ha 
Smith Co., Inc., where it 1s effectively that comprise the family of hydro been sct on the useful life of the Oxy 
removing objectionable coffee smok« cat Onginal italyst istalled at an 
ind odor On the basis of. its pel - ‘ oil refinery ha been in ortine 
formance, this firm now plans to “au operation for 7,000 hr., and it 
equip the remaining roasters with the ; ported to be as effective a 
catalvtic equipment : » installed 

Key to the fume-control process is . Contamination of 
the Oxvcat—a 54x34x3-in. unit—which , urface deposit 
comprises two thick porcelain end al game coating 
plate relat pacer bar, and cratu 
fe pol elain rods coated with a 0.003 “ horten the h the catalyst. Coffee 
in. film of cataly lumina and plat nt mever, do not aftect its efh 
num alloy Phere are three lavers of ( ic pollution control 
68 of these catalytic units in the sin A ut requil no cleaning 

exhaust stack : 


Phe streamlined I 
ds minimize resistance to 
| 1 of thr | int O © roasting 
Combu OO0-lb. batch of green cotte 
take is dumped into the TPhermalo roa 
f these rods i re the bea ie tumbled 


it tempcrature Wwe INVENTOR Eugene J. Houdry hold roast Or Y min. to 


oxidizing-catalvst unit (Oxyeat) [urn to page 133 


FOOD ENGINEERING, AUGUST, 1953 





—_é 


ACTION: Cake batter is made continuously. Liquid and plastic ingredients are prepared in kettles (right), mixed 
with water in tanks (center), then metered to continuous pre-blender (arrow), where they meet stream of flour from 
weigh-feeder (just above). Pre-mix is then pumped to final mixer on floor below. 


CONTINUOUS MIXING 


« Slashes operating costs 


«| Handles liquids, plastics, drys 


« Insures finished-food uniformity 


JOHN A. ABBOTT 


Sales Engineer, American Machine & Foundry Co., 


Bakery Equipment Division, New York City 
Redu erating costs and 
improvements in product quality ar 
: } } 
imong the outstanding benefits result 
ng trom appheation of continuou 
+ 


mixing procedures to many food prox 


i 
essing opel 
In the case of thin liquids, the 
problem presents no special difficulties 
) 
But 
manufacture | materials ou 


tions 


food 
ally 
ind heavv-—like 
ind bread dough. Or 


>} " | } 
wv are plasth lik nuit te 


unfortunately for man 
encountered thick 
i peanut butt 
s} ] 

l'o do an efficient mixing jol 


nat 


chines has been developed. Many of 
operate on a continuous-flow 
basis whereby proper proportions of 
il] ingredients are fed to and with- 
drawn from the mixer at the same rate. 

Most of the continuous mixers have 
relatively low hold-up compared with 
batch mixers. That is, where a batch 
yperation may have a total cycle of 
15-20 min., the length of time mate 
rial is in the continuous mixer may be 


i fraction of a second or 2-3 min. at 
+} 
if 


these 


i@ most 


Different Operations Performed 


iso little or no recycling of 
continuous units. Thus, 
> pass through the mixing 
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chamber, all of the material is sub- 
jected to the same mechanical action, 
and uniformity of product is increased. 

One basis for classifying continuous 
mixers is by physical state of materials 
fed and discharged. 

Here, we would first have mixers for 
dry materials only, such as flour. These 
would include the spiral nbbon type 
blender bins, and the one-pass high- 
speed mixers such as the Entoletor. 

Kor heavy pastes on the verge of 
ScTeW type 
continuous mixers or pug mills that 
can handle both wet and dry materials 
ind form them into a consistent plas 
tic ma 

If wet 


mixed 


non-pumpability, we have 


ind dry 


mtinuously 


to be 
sultant 


materials are 
ind the 
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FLOUR 
FROM 

—e | 
STORAGE* 


CONTINUOUS 
PRE- BLENDER 


ie PIII II ve 
OLE LM sé 


TO 
OEPOSITOR 


>< 
CONTINUOUS MIXER 


i 
f) AIR 
"| FLOW METER 





METERING 
PUMP 


,? 


CHEMATI( 
INUOUS CAKE 


PERAT 








BLUEPRINT: 
layout of continuous 
recirculation of the pre 


Location of various 
cake-mixing 


enables mix 


muxture is pumpable, it is frequently 
onvenient to use a twin disk-type mm 
peller in a symmetric bowl. In this 

of the Spee 
1 deep vortex with strong 


ial impeller 
main tals 
agitation so that the dry materials are 
continuously incorporated in the mix. 
Where the liquid pre-mix is very thin 
and pumpable less specialized agitator 


may be used. 


Easily Pumpable Products 


lor doing a final mixing job on ma- 


terials which are liquid or fluid enough 
1 variety 


to be pumped ¢ isily, there are 


of continuous muxcrs available, de- 
pending on desired results. 
Jlomogenizers are where in- 
tense shea Here, 
1 positive displacement, high-pressure 
type pump forces a liquid pre-mix of 
ill ingredients through a \ small 


used 


action 1s desired. 


orifice 

lhe shear action induced by the jet 
is effective in forming. oil-in-water 
emulsions by dispersing the oil parti 
cles so well and so finely that they do 
not One important 
ipplication of this unit is in prepara 
f whipping cream. A 


1 
Tre-aggiomerate. 


tion of imitation 
table emulsion very similar to natural 
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working 
that 


is shown in this 


o-way 


devices 


Also seen is Valve 


when desired 


horten 
ing, water, sugar, and powdered milk. 
Another type of machine widely 
ed for high shear action is the 
alled colloid mill. Shear is produced 
by a rotor disk operating within a sta 
member, with feed 


whipping cream is formed of 


tionary matenial 


flowing between the two. Clearanc 
between rotor and sta 


justable t 
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}, rey 
Cd 11} pre 
} her 
tS WHicie¢ 
hom 


reduce agglomerate 


Oil Particles Coated 


pplications in the 
and salad 


preparation mayonnai 
dressing by continuous 


+ 


proces 

this case the oby 
, 

In-water emulsio 

oil particles 4 

TWININNE 


iti d 


iwerage diamete! I 
the oil parti les are ( 
the emulsifying agent; in 


proc 
with 
the case of 


The mil 


Prom) Oe 


TLAVORTN AT SS i PY VOI 


rit | itato 
Another 
hy vel ped 
‘ 

mallow candy 


/ 
CuK Wid 


WIXCT 


inal cl 


( yuld be 


? 1 ] ; 
loid Titi J it the 1 I | l pa 
incl 


ring o! 
that the 


ir dispel 


equipped 
teeth in 
ction 1 
entages 

ble Liquid ma 

initary type posi 

pulp ind PAs 

when used, ar 


lvantage 


Heat Transfer Plus Mixing 


SO 


it or coo} 
ind continu 


mixer 1S Very 


inner cylinder 
thi ugh the 


| coo) ny med im) pa 


pumped 
inner ind heating 
through the 
yiter one 
Heat transfer i 
e on the side of the pla 


‘ 


efhicient because the 




















1—Ends glass-jar breakage 


They Do Things the Easy Way 


10 — Improvements — 10 





—by which Gerbers ups packaging-line efficiency, eliminating Jar- 
smashing jams, advancing control, adding to cleanliness, bettering 
inspection, simplifying stacking, and promoting worker safety 


IVAN C. MILLER is Continuc to feed from the un 


' 1 , . 
Associate Editor Food Engineering gc from the resulting jun WOU 1Clh mnimuinent 


vere it not for a special control arrangement which inter- 


len mnportant litions to glassyar packaging | rupts the upply ol jars before 
it Gerbei Bab ls, bkreemont, Mich... now a ynild up L hic isily installed 
high-speed filling, closing, retorting, labeling, and casing, Hanne! 
vith minimum int Iption 1 production or loss of Ahead of thu 
duct one side of the 
Most of — thes rouble-ending devices—installed at by a hinged strap 1) ou 
mall cost, and requiring but little engineering skill to ide of the hinged guide-rai 
ipply and operate--invite the sharp attention of other ion (2) which, when the 


food wai fi | | l 1) wl 1 they, too, can t] col Vi lue TO CONE 


| 


urb similar packa c na ure uninterrupted rocker arm (3), causing | 
| ] 
production Closing of the electn 
I 
Here, now, a he |] each related by number to 
} 


traphuc illustration When, due to jamming, the hinged guide is forced 


from the convevor, a passageway 15 opened between the 

1. Control Relieves Congestion ends of the hinged and the permanent guid Lhrough 

thi opemng remaming jal m the conveyor can es ipa 

burst addition im sequet f oy ions on the baby to accumulator platform (>), thus emptying conveyor and 

} 1 5 1 1 

food in-glass line, pi age of jars due to jams — reheving pressure which might otherwise cause jar smash 

it the fllmg machine ng. ‘The accumulator is ot “ce ample to handle linc 
On those or lOns WI is automatically stopped, ypcration at capacity 


ie filling operation I'eed to the convevoi n b d only when cor 


3—Crate-handler made from fork-truck lift assembly 
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2—Central count covers five lines 


gestion is reliey sufficiently 


to permit 
mude rail to 


SprIng-a¢ tiated 


return to normal position 


2. Counters Aid Accounting 
\s filled 


hine, 


ee; ; 
contaimers are star-wheel-ted into closing ma 


each in turn actuates a 
itomatic electri 


cach of five filling-closing linc 


control device which regi 
tabulator Counters fo 

ire remotely located, behind 

Here, 


tabulations for all 


ters On an al 


glass, on a Common panel where 


inyury 


see left photo 

unlikely, 
} ] 
convementiv accessible. 

Thi ounting system 


As each jar 1s 
tame! 


to counte: ruuis ar 


is how operat 


| 
rotated into the cl 


lever x 


sing machine, con 


operates a_ pivoted 


in right photo 
which, when the ja 


move returned by spring 
action to former position 
ittached to a vertical 
a length of 
on top ot the housing. 
circuit in a micro-switch (I) 
count on the electrically ated tabulator 


vious photo 


Lever, 


rod (B 


pipe ({¢ 


supported in a 
ictuates a cam 
Throw of cam 
to register a 
(seen in pre 


housing made of 
ID) mounted 
closes the 


Opel 


Comparison of recording of a counter with initial jar 
volume on line—determined by count of empty containe: 


cases—indicates any loss between unscrambler and clo 
ing machine. Finished-product case count, compared with 
counter record, indicates jar loss between jar-closing and 


case-closing operation 


3. Truck Lift Serves as Crate Elevator 


Delivering filled retort 
first floor (following the cooling operation on second floor 
and returning the heavy empties was a dangerous pro 
cedure before lifts, made from discarded fork-trucks, were 
permanently installed to lower filled crates and 
empties. 


crates to packaging lines o1 


return 


When in clevated position, tork-hft in left phot 
cut im 


sate by 


extends through curbed opening (2 
Hoot lt 


sSeCOMK 
] 

ClOosIng 
(+) 
serve several functions, including handy col 

) of crate rods. 

Circular guide (6 


not in use, Opening is made 


I 
heavy-gage metal covers (3) 
Lhe 


ection 


hinged to guard-rail 


mounted on forks of 
accurate centering of crate, a 
ctheient unloading of contents 
When crate is properly located, fork 
to seat unit. 
by hook ‘vay 
out from lift 
Installed was a readily operated and accuratel) 
trolled hydraulic sy 


permanently 
sures requirement 
issembly is raised 
Ihen crate rod can be removed and replaced 
which is attached to an arm (8) extendins 
COn 
raising and lowermeg forklift 
Hydraulic pump and motor of dnving a 
two-fold function—that of operating the between-floor 
elevator and also powering the plunger—(A) in center 
of crate unloader. Successively, latter lifts each 
layer of jars in a crate to the level of the discharge con 
veyor (B). 

Bottom of crate, which is not attached to unit, rest 
on a lip projecting in from the side of the crate. By thi 
rangement, contents of the crate ' elevated to 
conveyor level, layer after layer, while the crate remain 
tationary. Supported by crate hook in right photo 

and overhanging arm (2) extending trom elevator, uppe: 
rim of crate (3) is held at the height of discharge 
veyor belt 

Fach layer of jars is separated by 
late, from which entire level of « 
unit 


tem for 


embly serve a 


photo 


may be 
(1) 
con 


a perforated metal 
ontainers is racked off 


is:3 onto conveyor at start of 


4. How Conveyor Operation Was Smoothed 


If down-time losses are to be avoided, several require 
ments must be met by the unit that receives jai 
crates and delivers them onto. thi inne ( 


from 


labeling rate 


4—Stops conveyor slack, controls unscrambler load, curbs congestion 
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5—Rejects end-first jars 


LR LE A EB OSS 
tS a a A i RR AOI ANE. 


9—Better empty-case control 





6—Homemade jar cleaner 


unloading is necessarily intermittent to allow time to raise 
empty crate to floor above, then to load and lower filled 
crate. ‘Therefore, the conveyor must serve as an accumu 
lator to provide uninterrupted 500-per-min. jar flow. 

I'he large area of conveyor, necessary for accumulating, 
introduced a problem of slack in the belt, attended by 
urface irregularities and occasional lurching. If not broken, 
fallen jars cut production. 

Merely by placing a disk-capped large-diameter stecl 
shaft (see left photo) on lower belt loop, slack is con 
fined to return travel, thus stretching the top surface 
mooth. Held in place by the end caps, shaft rolls with th 
belt. Jar toppling is now rare. 

Irom the accumulator, jars are single-filed by an un 
scrambling unit onto the conveyor to the labeler line. 
Formerly, unscrambler feed and accumulator were th« 
same belt, which moved at fixed speed. And with this 
arrangement, any interruption along the labeler feed linc 
prevented flow from the unscrambler. Then pressure from 
jars racked from crates built up. Result of the two-way 
squeeze was excessive jar smashing. 

his condition was easily remedied by two simple meas 
ures. ‘The travel of jars from crate to unscrambler is now 
made in two steps on two different conveyors, driven by 
separate motors and spaced by a dead-plate (center photo) . 
When unscrambler’s own feed belt is stopped, accumu 
lator fills up behind the dead plate before any excess 
pressure can be exerted on jars at the unscrambler. Crate 
emptying operation is unhampered, however, because of 
capacity of accumulator. 

Dangerous pressure build-up between labeler and un 
scrambler is prevented by automatically stopping unscram 
bler and its feed belt when jars aren’t free-fiowing. 

Control method employed is similar to that for govern- 
ing the flow of empties to the filler, with this difference. 
[hough unscrambler and feed-conveyor motors are stopped 
instantly with only slight back-pressure, no escape for jars 
is provided—they are kept in line. 

Immediately after glass containers are transferred from 
unscrambler to single file conveyor, they pass the control 
station, where a section of the guide vail —(A) in right 
photo—-is hinged and held in place by springs (B). 

Side travel of guide, in event of congestion, is limited 
by a stop (C) to a narrow angle that confines jars to 
conveyor. Mounted on the guide rail is a micro-switch 
(ID). When actuated it stops unscrambler and feed. 

Control button of micro is operated by contact against 
a belt (E), which can be adjusted and locked in position 
for sensitive operation of the switch. 


5. Kicks Off Misaligned Jars 


Despite the fact that precautions make toppled jars 
rare, once in a while one does overturn. To remove from 
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siding end first along on its side, a slot 
was cut in the bottom of conveyor chute. Opening was 
made wider than jar width but narrower than the length 
of a jar. ‘Thus rolling jars should clear the opening but 
ide-sliding jars drop through. 

Results were not always in accord with theory. Pressure 
on both ends of the sliding jar, by the jar ahead and the 
one behind, carried the offender suspended past the slot 

Addition of a star-wheel (see photo) above the con- 
rotating on a horizontal axis, now assures that any 
end-wise jar will be pushed through the opening. Wheel 
is rotated by rolling jars, its points protruding between 


I 
them. But points are engaged by an end-wise jar, thus fore 


ing latter through outlet 


the line a jai 


Vevor, 


6. Plant-Built Jar Cleaner 


Adequate cleaning of glass containers has two major 
Labels are effectively applied when jar surface is 
spotless, therefore both labor and label costs are lowered. 
larthermore a thoroughly cleaned jar retains a 
appearance for a longer time on the dealer’s shelf. 

Extensive laboratory tests determined the requirement 
for an automatic jar cleaning machine. Then after pro 
longed designing, coupled with machine shop and _ plant 
proving, a unit was developed. And _ it the job 
expertly. Here is how the machine is constructed, also 
details of the cleaning procedure: 

Spray washed jars enter the machine (see photo) rolli 
on their sides. Here, streams of clean air from turbo 
first directed at an angle against jar lids to 

excess moisture. ‘Two additional series of jet 
ilso blow angling streams of air to remove surface-moisture 
from sides and bottoms of jars. 

Though most surface liquid is blown away, 


issets. 


fresh 


does 


1] ” 
ywOwWCTS are 


remaining 
1 film, which if not removed will reduce labeling cfh 
and mar jar appearance. First step of several 
for cleaning away this film is a rigorous scrubbing of all 
jar surfaces with high speed rotary brushes. 
Next, the just-described cvecle is repeated, this 
with heated air from a second turbo-blower. Dun 
ing the second series, all remaining moisture is evaporated, 
while any dry film or smoky residue i 
the second battery of rotating brush 
Jars exit sparkling in appearance and with thorougl 
clean surfaces for most effective labeling 


ICnCy 


time, 


' 
however, 


polish d iW 


7. Puts an End to “Free Rides” 


On occasions in the past, a jar would be squeezed up 


between neighbors at the approach to, or somewhere along, 


the fast-tempo spacing-conveyor that feeds jars into the 
labeling machine. Least that could happen, when “free 
riding’ occurred, was a smashed container, and too often 
production stopped 

Now that a simple but effective 
damage and hold-ups from this source have 
discharging onto the 
fitted with a length of 2 in 
Bolted to the 


: , 
barely clears jars 


control has been added, 
vanished 

guide rail 
strap 


horizontal 


On convevor 
1) in photo—was 

bent at 
section of the strap, which 
(3) extending almost to labeler’s clearance-roll (4). 
held clear of Ja olling 
on spacer by resting on the contact of a micro-switch (5) 
clutch 


spacer. thi 
iron night angle 
is a hinged 
level 

I’ree-swinging hinged-lever is 
thus closing circuit to the moto 
operated belt 

With this arrangement, spacer feeds jars t ler at 
top speed so long as micro is closed. However, a “free 
rider”, squeezed up between two jars, lifts the lever, 
throws out the 


which drives the 


Spacel 
' 


circuit, and clutch 


opens the miucro’s 
Phen, free rider drops in place 


driving spacer belt. 


8. Lines Divided, Inspection Improved 


Separating a double line of jars into two 
lines ha it easier to detect loo c or imperfectly ap 
yaced merely by 


centering 


mad 
are divided and 
rails—(A) in 


imple prow shaped prong B 


Lines 
oul 


plied labels. 5] 
bulging out photo—and 
between them a 

Before divider wa 
that “the other side” was neve 
it the 


tation. Now, one ims] OI ce one side of 
the jars on 


moved jar-to-jal sO 
to either inspector 


i 


installed, line 


both line pector sees the 


opposite sides 


9. Ends Jam of Empties at Case-Filler 


king contamers, al 
filling 
then necessary to stacl 
vace till the end of 


loo frequently the supply of pa 
riving by line-belt conveyor at the automatic case 
tation, exceeded demand. It wa 
floor, cluttermg 


them on the work 
the run 

Control of case arrival (the equivalent to 
compli hed by merely installing micro 
Phis i mtrols operate 


ll hronize d 


ynchronizing 
in was a 
witches in motor circuit how 
ind how line flow 1s 
I'impty cases are conveyor-delivered from the floor above 
to a dead plate running at right 
to feed empties to two automatic ca Ne \ 
hand shifted clear of de id-plat in photo. — oper 
itor flattens near carton flap over CONnVe\ | 


now 


between convevo incl 


in empt 


10—Perfect stacking made simple 
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Foreign Units Accent NCA Show 


Among candy machines unveiled are new chocolate packer, wrappers, 


enrobers, pump, vibrating sieve, mixer-cooker, and tempering unit 


, 





NEWEST unit displayed by J. W. Greer Co., Cambridge, Mass., is for stock 

box packing of chocolates. Featured is vibrating belt, automatic feeding of 

ecards from magazine, and drive varying with speed of cooler, (70A) 
12,000-LB.-PER-HR. portable pump is 
designed to empty chocolate from 
conches or feed to tempering unit. 
Jebez Burns, Inc., N. Y. C. (70D) 


FOIL WRAPPER has speed of 100/min. Unit also applies printed, glued band 
around foil-wrapped chocolates. Rotary feed disk is quickly changed to handle 
various sizes and shapes.--Vacuum Candy Mach’y. Co., N. Y. C. (70B) 


HIGH SPEED mixer-cooker handles 
four 220-lb. batches hourly. Double-arm 
agitator operates speedily in closed 
kettle. Vapor outlet permits removal 
of steam from cooking room.——Geveke 
& Co., Inc., N. Y. C. (70E) 








Want more information about any 

items in this picture article? Just 

circle key number (in parentheses 
LOW COST chocolate dipper enables one girl to turn out 150-300 Ib. a day. at end of each caption) on the 
In place of wire-mesh belt, unit has reciprocating steel fingers——Le Roy's Reader Service coupon on page 157 
International Research Lab., Point Pleasant, N. J. (70C) 
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VIBRATING SIEVE, driven by small motor, removes over- 


size particles from chocolate leaving refiner or going into 


tempering unit.—Jebez Burns & Sons, N. Y. C. (71A) 


VERTICAL batch roller handles 13 Ib. 
of soft min. Unit features 
automatic cut-off device. Maker: Amer- 
ican Mach. & Found. Co., N. Y.C. (71C) 


centers a 
250 candies per 
Amer, Mach. & 


CONTINUOUS, water-cooled tempering unit handles 15,000 
lb. of chocolate an hour. Tempers within 1% deg. F 
acy. Maker is Toms Lab., Ltd., Copenhagen, 
Distributor: Geveke & Co., N. Y. C. (71F) 


. accur- 
Denmark. 
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TWIST WRAPPER 
vibrator feed device that delivers 200-9 on 
min, 
Found. Co, 


BABY ENROBER features blower, shaker-turnover devices, 
and electrically heated hopper. Made by A. E. Nielsen, 
Holte, Denmark, distributor is Geveke & Co., N, Y. C. (71B) 





has automatic AUTOMATIC feeding device for 
fold) wrapper wa displayed by 
American Mach. & Foundry Co. Unit 


also has special cut-off table. (71B) 


twist 


to rotary feed 


(71D) 


CANDY WRAPPER comprises new box-type gravity feed 
delivering candies to double-pocket rotary disk going to 


second disk with rotary leveling brush. Displayer 


Package 
Machinery Co., Springfield, Mass 


(71G) 





5 a 


a“ 


STATIONARY GUIDES prove very satisfactory in keeping flat-surfaced candy on belt 


WIRE BELT CONVEYORS | 


How to Choose Them... How to Mount Them 


PART I!1—Prime points on 
retaining selvages, surface at- 
tachments, and dividers ... Belt 
installation and adjustments. . . 
Cleaning and maintenance, plus 


tips on care and protection 


J. F. REID 


Cambridge Wire Cloth Co., Cambridge, Md 


Food plant adaptation of wire mesh 
onvevors, to all the 
tasks assigned the units, 
po ible Wert CONnVCVO! 
limited to flat, free belts. 
cial selvage plus a host of 
cross-belt attachments, 
greatly extend convevor versatility. 

As has been mentioned,* wire belts 
flat and always driven by flat-sur 
ed, straight-faced pulles newe! 


many and varied 
would not be 
installations 
Many spe 
weaves, 


and cdge 


crowned Since 
practi il, due to 


troughing is not 
cross-member 
tructure, other provisions are made to 


confine conveved produ ts to the sur 


rigid 


face of the belt or to permit increased 
depth of charge 
Sufhicient for 
hirm-ty pe product 
shoulder 


onfining rigid or 
ire retaining angle 
u pended 
more in from each 
edge Phev are anchored to the 
frame, and their fence-like ar 
rangement is stationary while the belt 
is mm 
If angle-irons arc to belt 
level, wear may result, while if 
vated too high, product may be 
crushed between shoulder and_ belt 
surface. Damage is most likely when 
soft products are conveyed. 


on over the 


belt an inch or 
con 


VCVOI 


motion 
too close 


ele- 


Retaining Selvages and Edges 


Normally, 
ot two 


weaves, 


edges of a belt have one 
On edges of some 
wires are knuckled-in, on 


others welded. Among the several wavs 


SC ly ves. 


FOOD 


ENGINEERING, 


of reinforcing edges and at the same 
preventing cross rod movement, the 
implest method is to lcop ends of 
cross members to spirals. 

Retaining edges are added to belts 
by turning up selvage, weaving wire 
spirals along the sides, or “hair-pin- 
ning” members and bending 
them up. When size of units trans- 
ported is larger than openings in side 
fabrications, this type edging is ade 
quate. 

Manv attachments are available for 
retaining products of small size. 
Among them are flexible conduit and 
1 variety of side plate setups, some of 
which permit reverse bending required 
by certain drive arrangements. 


CTOSS 


Cleats and Dividers 


Most food products can be elevated 
on the surface of the belt if the in- 
cline does not exceed 28 deg. When 
the climb is greater, or when products 
that roll are transported, addition of 
cleats becomes necessary. 
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These may be of wire fabrication, 
woven into the belt, or mav be formed 
by attaching angle-iron or ‘“I”’ cross 
members to the carrving surface of the 
belt. ‘Type, height of cleats, and dis 
tance apart will depend on the nature 
of the product, the processing oper 
ation, and the 


some oOpcrations, 


vation, 
uch 
div idk ad 


ingle of cl 
iS trim 
belt is 
divider, sus 
pended over the convevor, may be 
employed. Or the belt may be di 
vided by plates similar to those used 
for retaming edges. <A type of con 
struction is available for belts on 
which different products are separately 
transported. 


lor 
ming and cutting, a 


necessary. A stationary 


Installing Belt 


\fter a preliminary checking of the 
ilignment of terminal and snub pul 
levs and support rollers, belt may be 
laid in place on conveyor frame and 
made endless by attaching ends to 
gether. Instructions provided 
by fabricator for making cach weave 
of belt endless. 

Belt should then be operated slowly 
and with slack tension to permit care 
ful inspection of its entire length. 
Some spirals may be turned on edgy 
during shipment or installation. — All 
such up-ended lengths must be flat 
tened started. 

It is only after all individual spirals 
ire properly seated that travel should 
be checked adjustments 


are 


befor CONVCVOr 1S 


and made. 


Phen when belt is properly aligned, 
operating tension can be applied 


loo much stress cannot be laid on 
the vigilance required when. starting 
belt. Ultimate life often de 
pends on details of installation and 
preliminary operation. When adjust 
ments are inv they should be 
made—but always on the horizontal 
never vertical 
Since tendency of sh belts is to 
travel at exact mght angles to the 
haft of a snub pulley or supporting 
direction of belt travel can b 
deflected by adjustment of cither. Al 
though a most effective 
(Turn to page 178) 


ad Hew 


necess 


T1i¢ 


roller, 


lgnient 1s 


SPIRAL-WIRE CLEATS can be woven 
into the belt 
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NO CLEATS needed 


METAL “T” o1 


during 
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eter p 


1933 


climb 


anxle 


to lift 


prevents 


asparagus 


rolling 


at slight angle for draining 


freezing. 


limas during 


HIGH EDGES hold Joad-in-depth with 


out risk ! pillage 





CLEAR-SPAN rigid-frame trusses eliminate 
on floor add to better sanitation by making cleaning 


work simpler, easier 


columns from main bottling room floor. Minimum 





case-conveyor lengths 


Triple-Action Operating Efficiency 


Through: 


% Equipment ... * Control ... *% Safety 


Sound engineering meshes the three for highest performance at Labatt’s new 


bottling plant 


.. Functional innovations mark structure . 


.. Swift handling, 


A-i product quality, top sanitation, optimum working conditions are stressed 


PECIAL ATTENTION to proved 
working fundamentals keeps on 
high dividends. Most re 
lofts produc 


dup at the new 


paying the 
cent 
fion score 


S44 000 000 


verification: ‘Th 
being halk 
bottling facility just put 
m-stream” by John Labatt Ltd. at 
London, Ontario 

In establishing this model plant, the 
ewer poured the emphasis on 

1. Up-to-the-minute equipment in 
the most modern layout to handle the 
increased volume of sales. 

2.. Top-dependable standards — for 
product-quality control and cleanliness. 

3. Maximum emplovee safety and 
best working conditions. 

For design and development of thi 
hottling section, the com 
out the program task-forcs 


own engineers collaborated 


new Whi 


pany carried 
stvle. It 


74 


with Harley, Ellington & Day of 
Detroit and John W. Watt & Asso 
ciates of London. M. M. Dillon & 
Co., London, joined the team to han 
dle the warchouse section 

Phe new plant consolidates under 
one 3-acre three bottling lines 
ind all their related operations. In 
door facilities provide for the simulta 
unloading, by convevor systems, 
f empty bottles from and 
highway transports. Individual 
vevor systems direct the 
each of the three bottling lines and 
full cartons to the 
where thev are pal 


root, 


neo 
rail cars 
Con 
cmpties to 
return warchous¢ 
shipping area, 
letized automatically and manually 
Advanced application of the latest 
handling devices marks all 
operations ¢ omplk mentary to the main 


I 
production evel 


7 
materials 
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Except in the case of empty bottles 
which enter the plant via conveyors 
it the main truck 
incoming supplies are received on pal 
station. From here 
they are dispersed on pallets to point 
of-use storage depots adjacent to the 
ippropriate work stations 


ind rail docks), all 


lets at one separate 


Construction Innovations 


Believed to be unique in building 
design in North America is the use of 
reinforced concrete Vierendecl trusses 
to support the floor of the main bot 
tling area above thy room. A 
method was sought of spanning 35 ft 
over the tank room without the use of 
columns—while, at the sam« 
viding sufficient support for both a 
mezzanine floor and the floor carrving 


} 
tank 


time pro 
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CASING operation is automatic, setup is compact 
leave via 


incline, are automatically filled and 
main bottling 


short 


the heavy machinery 
critically 
reinforced concrete was 
ployed. ‘The Vierendeel girder, whos 
absence of diagonal members permits 
installation of heating, plumbing, proc 
ess piping, and air conditioning ducts, 
was peculiarly suited to requirements. 
A half-acre area of existing roof was 
raised 12 ft., by means of screw jacks, 
to incorporate the original building 
along with the two large new buildings 
of the plant. ‘This roof lifting provided 
space for the construction of the gluer 
sealer room mezzanine and the carton 
make-up area 
Comparatively new to Canada is the 
structural design of the bottling sec- 
tion of the plant. Emploved are onc 
piece rigid frames supporting the roof 
from wall-to-wall—a clear span of $7 ft. 
\n interesting construction experi 
ment is a feature of the south extrem 
ity of the main bottling area. The wall 
is “temporary” in that it may, when 
necessary, be removed for future expan 
sion of the building without interfer 
ing with plant production. Here, three 
types of wal] construction are being 
tested, for serviceability, value, and ap 
pearance, conditions pecu 
brewing use (such as_ high 
Phe three tvpes are 
wall section—con 
foam glass set be 


Lo CONSCTV¢ 


sections, 


und 
liar to 
humidity 

(1) “Sandwich” 
sisting of 2 in. of 
tween 2-in. inner and outer concrete 
panels. 

(2) Wooden core No. ] 
with aluminum foil insulation on one 
side and corrugated asbestos wall-board 
on the other (outside 

(3) Wooden core 


section 


section No. 2— 
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Empties come down cente 


live rollers at side 


CONVERGING 
robot-controlled 
filled 


lines is 
carrying 


flow of two 


Lines are 


cases from bottling room 


with aluminum f one side and 
Wuminum sheeting on the ot) out 
side 
200x 10x10 

, Was constructed to provide passag 
running 
receiving area to the 
area. Filled-in 


yasement constructi 


CONVCVOr Lill 


1 
SOAKCTS) 
the | 
crete block curtain wall 
le of the t le storag 
side of the bottle storag¢ 
inticipated expansion 


More About Buildings 


There is provision for water flood 
ing the roof of the warehouse section 
for cooling by evaporation. ‘This fea 
ture is in addition to conventional 
insulation. All floors are of safety non 
skid type. An automatic au condition 
ing system is designed for the summer 
and winter comfort of employees. Tor 
utmost cleanliness and a bright work 
area, internal surface of the main bot 
tling section walls are ceramic tile to 
the roof. 

In the main bottling area, 
ings reduce machine nois 
thorough roof-to-floor ventilation 

vork red, ] 
with 


painted ha hin 


high Ce il 


ichieve a pleasant, safe 
tile walls harmonize 

cream (safety 
ery. All moving machine | 
identified by the “safety vellow 
orescent lighting 1 
the entire plant, both for general illu 
intensified lighting 


green ind 
Ve llow 


used throughout 


mination and for 
in specific work areas 
omfort, thr 


; 


Widinh bot 


lor employees’ eve 
irrangement in th 
tling area supplies considerable natural 
light. Special window glass reduces the 
transfer of the sun’s heat and light 
rays. A large ited concrete 
ipron in front of the truck docks keep 


It also 


W indow 


radiant-h 


the area free of ice and snow 


THIS WAY ITS EASY. Cases from conveyor enter palletizer (left), which auto- 


matically stacks 


193'3 


them in predetermined pattern 


Lift truck removes them. 
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ed ¢ | 
i i iV q 
cmoved from « 


All load 


hand truck 
Ihe latter ; 
house 


I 


ind the platform 
owered to enable im 
ing of full cases by fork 


port load 


vo of th 


bb CONVE' 


in equipped 
pushbutton 
i boom extend 1 powe! MIVEVOI 
ito the mtcnioi ot thre 


directed eithe 


brmptic 


can be ciipty 


rea or to the bottling 
} 

ithout moving, the un 

reloaded with full 


tion of the 


ld hit 
ay 
OAGC( . Can pe 
te reversing the dire 
boom loader belt and diverting a pro- 


duction line to that dock. 


Moving Mile 


Phe plant has over a mile of convey 
O1 I'wo main systems lead from the 
unloading area. One services the rail 
] . 
simultaneously handle 


well) 


pul ind can 
empties from two truck docks as 

Ihe other conveys loads discharged 
from the truck docks, four transports 
being able to unload at the same time. 
Six control points on the 
' ns permit an operator to dir 

of the three storage line 
thre 


mcominyg 


to any 

rr, alternately, to any of the 
oaker lines 

In addition to governing the volun 

; directed to the various stor 

the control points enabl 

of different sizes and 

ignated locations. A 

2.200 to 2,500 two 


of emptic 
if¢ ircds, 
routing of bottle 
olors to their de 
il carload of 
ms of 
erecn unloaded in J hr. 
The conveyor systems 
ower, gravity, and 
pallet types. The roller pallet type is 
used on the three lines feeding the 
three soaking machines, where carton 
on the lines must be backed up to in 
ontinuous feed to the ma 
chines. ‘The roller carrier reduces end 
to-end pressure on the moving carton 
ind, along with a system of automatic 
limit switches, prevents pressure build 
ing up along the backlogged line. Risk 
of crushed cartons, falling and breaking 


dozen cart mixed white md 


Can he 


are a combi 


nation of roller 


lire 1 


Rail and Truck Facilities Are Indoors 


EIGHT 


indoor 


freight 


shipping-re 


can be accommodated at one 


elving area Lome 


time in 
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kept to a minimum. 
rtons of empties to the 
( is controlled by the soaker 
feed operator 
Similar to the railroad “block’’ sys- 
tem, red, green, and white signals 
inform the operators, feeding the emp 
tics cartons, about load conditions on 
lines to the This feature 
ided for the reason that the 
a consider- 


soaker 


tions, O! 


soakers. 
l pro 
men feeding the lines are 
ible distancc 


onditions se 


from area. 
ahead are reported to the 

empties feeders by the lights: Green 
idvises that the line has filled up but 
white warns that thé 
filled up; red 
is full, has 
hut off, and therefore 
ontinuous belt conver 
roller carriers must 


is still moving; 
completel 
that the lin 


ection has 
mmMounces 
itomaticalls 
loading of the 
ors leading to the 
be temporarily halted. 
Carton “policemen” at 
jutomatically give a “right of 
wav’ where lines 
When a gate on one merging line is 
opened, a locking cam holds the other 
ed. Interruption in the flow. of 
irtons on one line, plus the pressure 
m the gate from cartons stopped on 
the other line, releases the locking 
im. This opens the gate for the line 
with the full supply, while closing the 
cate to the trafic on the opposing line. 
Vhere is new safetv in the handling 
of caustic soda. The customary barrel 
of soda powder has been replaced by a 
oda_ handling 
all emplovee 
Arriving ina railway 
pumped to a 
to the soaking 


junction 
point 


CONnVCVOI merge. 


liquid caustic svstem 
that clminate 

with the solution 
tank car, the soda is 


ind then 


contact 


7 
tank 


PALLET LOADS or individual cases, incoming and/or out- 
are speedily and easily handled on these truck docks 
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DRUMS of broken glass are picked up by dolly and tipped 
leading 


chutes (located on each floor) 


nto 
supply be 
umped to storage im hy 

Bottles are Inspected and rejected 
for a variety of conditions prior to en 
tering the soakers: lor glass 
ind incipient cra 


nachines. A month’ 


minute chips 
and 
oming shipment 


m (in 
includ 
those from other breweric Disc 
ire those bottles containing 
, difficult to remove: Picnic 5] 
bottle clothe 
1 day ind other items that 
forced into the bottle o1 
have slig itched 
id From the 
nd other inspection stations come th 
ulk of the 1,400 tons avr ( 
an . 
bottles 
factor 
( redited for 
ylovees is a 


thre reyect 


standard desig 


of empti 


} 
QOIOT, now 


irde d 
iti 


00N 


too, 
lc 
bent 


dozen 


Ips, Hre¢ 


spins (t 


have been 


viich may 
marred the in 
rushed 

pint 


equit 


that 


! crushing 
ed ind 
pieces ind 


nce for em] 
nachine that 
broken bottl small 
directs them into a 20-ton hopper lo 
ited over a tru Wl. Formerly, a 
225-Ib. steel d 200 Tb. of 
broken glas hoist 
ind dumped into Now 
vith inlets to crushit chute 
ited on each flo drums of glas 
pl ked by dolly ind 
tipped into the nearby « chutes 
\ close or takes the glas 
crusher on the ground floor, w 
] broken mall pie ( 
bucket elevator to 
above \ 
positioned under the hop 
loaded directly from 


Oo 


pacity 
lifte d by 
truck. 


Titi, ¢ 


Nhanc 


i machine 
or, 
mph 


up 
| 


d conve 


nto 


l 
hen conveved by 
floor 


loppe g 
s tru 
per chute 


ki 
ind ] 
} 
ipove. 
Emptv u 
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removed by power 


to crushet 


line that feeds them into 
two clectricall 
lers located 
the building 
ClIVCI +f bale 
onan § hr. shift. They 
by a reversibl 
bal al 


ind tran 
fork 


tL CONVCVOT ld 


1 want hopp ibove 


controlled wa ba 
ot 


) 
] 
| 


in another section 
The two 
1,000 Ib. each 
loaded from above 
ed 


DOWCI hoist 


to the rail shipping area 


DAllCl in ¢ 
ir¢ 
conveyor. Compres 
moved by 
D\ 


Details on Soakers 


Wha line 
in 

them di 
ponding rinsing 
On full shift 


be han 


] 


HVeCl 
i) 
~ahue 
‘ 


i satan 
eaete 


NEW TYPE 
cent 


uses 
with 


inspe ction light 
In conjunction 
i baffle 


fluore lamps 
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USED CARTONS are baled 
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TISCT 
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ignal 
thre 


tart 


ets th 
th 
Wha | 
tion 


in 
£0 to shipping via 


jth 


Bales a 
lift true 


these two units 


device t 

and machines 
\ safety device a 
id micro-switch, shou 
ult of breakage 
When tl 


machine md 


ifOoraty 


OVCE 


1¢ 
po ion 
a 
Hoor 
N 


ne 

ibove are stopp 
Wal bine 

oaker operat 

\ red lig 

th 


ither 


} WDove 


11 l ral { put 
? 
oaking-cleanu 
ed hye wil 
The 
r¢ ida 
latter can 
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pe 


A ithout 
The t 
bottle 


1) thre CONCTE 
tank room. The 


unit ibo 
manifold 
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IDCTV] 
upCcrvi 


re 
k 


an 
Id 
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' 
iH 


ii 
OT 
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if 
ti 


t ( 
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ve. 
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o! 
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its. Fill 


a thorough 


ng unit 


insing thre 

Manual lifting and handling of c: 
ontaining bottle « 

en eliminated witl 
to automatically 


Mia hin 


rhic OnpeT 
ead hopper 
ywhing rom an over 


where crowns 


1 24 hy 


are 
sup 
ma 

ompared to the 
upply that had to be 


CTOWHING 


isteurizers, the bottled 

idually heated, by a serie 

pra to exactly 140 deg 

held at this temperature for 12 

> min., to end further action of the 

t. Although the bottles appear to 
through 


ber, they 


HAM dDCT, 


pushec the pasteurizing 
are really being carried 
through at a 


by the 


irefully regulated pace 
reeping”’ action of the floor 
inside the pasteurizet 

rate of 20,000 
five la 
three bottling 
mechanically. 


At an approximat« 
labels per hour per unit, the 
be lers on each of the 

] 


If WOTK 


Inspection Studies Underway 


tablish new 
standards well 
strain and fa 
> many 


Interesting research to ¢ 
yoduct examining 
is Teac emplovee CVC 
1 feature Inspec 
ns in this Inspector's 
before the filling and also prior 
labeling operations. 

tion light, the 
developed by the 


ng department, 


of imspec 


cries of cent lamps in 
baffle. The re 
ind improved 


better 


ion with a 


vs for 

s eve fatigu 
fluorescent lamps in 
idjusted at will 
varving sight faculties of the 
Anothes For fa 


maintenance, the entire lamp 


w device can be 


operator idvantage 


’ 
cilitating 
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h that 
:xperiments 
e of combi 
fluo 
further the 


Oopcra 


iSS1S 


vite 


to another 


Also a 


hour. 


ilong to 

llcr inspection 
tation, 
inspection 
point, op- 


li harg¢ 
pection light, op 


nsp 


king machine is 
svstem 
m make-up machine lo 
irea of the building, 
Ezv-Doz (onc 

two dozen) 
ealed. 


CONVCVOT 


COnVCYVOT 


+] 
t 


from 
ited 
receiving it 
ind 
t up, 
fons are 


he cart 
in another 

aap 
upp! DV 
Ezv-Deuce 
with 


irried by 


dozen 
bottoms 


packing machines directly to 
n sealing they 

witomatically a 
the lines that carry 


warehouse area or 


room, whe T¢ 


ind S¢ il d 


them over 
to the rail o1 


Warehouse Palletized 


Phe convevor lines from the carton 
caling area offer the flexibility of di 
recting the flow of filled cartons cither 
to rail, or palletizing station 


I truck, 
completely _ pal 


Phe wi 
letized 


vevor line, 


rehou ( 1S 
Howeve r, if required one con- 
from the carton gluer-sealer 
directed to the rail car 
area and line to the truck 
docks, for immediate loading. 

Phe automatic palletizer is a rarity 
in Canada. In one side of this ma 
chine are stacked pallets. Into the 
other are directed the full cartons from 
the production line (gluer-sealer). At 
the press of a button, the palletizer 
takes over and stacks, on pallets, lavers 
of cartons in a binding arangement 
of alternating patterns. The patterns 
Oo accommodat and two-dozen 

1s well as one-dozen quart, 
control panel by the 

Fork trucks remove the 
pallets for stacking 


War%e hous 


TOOT Can bi 
another 


On 


loaded 
Phe receiving - shipping 
rea 1S iddition to the nine 
truck docks) by two indoor rail spurs 
is well as bv the rail linc 
through to service the brewing build 
Fight freight cars 


served Nn 
that passes 


ing one block south 
accommodated at one time. In 

dav, 15 loaded, 10 un 
loaded—representing a handling capac 
ity of 19 million bottles per month. 
There are several effective safety 
for emplovees governing 


can be 


One 


precautions 
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the control of the WCI 
trified spurs. When 

bridge across the rail line in the ware- 

house is down, the power automatically 

ind no rail possible 

which must 


rail 
rail 


the main 
| to chat power line 
fitted with a dou 
onnel can un 
Labatt mainte 


igned to work 


| , 
CK OTIC 
nance Ie 


line or tracks, 


special lock 

And only this 

tem. 

irea is the emer 

in the event of a 

ily turns on a 
An 


counting 


their foreman. tur i 
that shuts off the power 


foreman can unlock the sy 


indicate 


number of 
irtons arriving from production by 


convevor at the truck docks 


Overall Plant Data 


’ 
tors in the 


Phere are 400 electric m 


new buildings. Throughout the entir 
! 


London plant ther 23. One 


} 
man munuous) 


yvees 1n Ca 
ire provided with 1 
vidual lockers with key 
including shower 
in all divisions at London 
isonally from 875 to 1,150 
In addition to daily cleaning opera 
ind maintenance, every Saturday 
1 special plant-wide clean-up of 4 to 6 
| Soaker solution and 
pasteurizer water are disposed of, the 
equipment scrubbed, and fresh solu- 
tions introduced. Filling machines are 
stripped and cleaned; all 
hosed down; conveyor systems are in- 
spected and cleaned out; and all equip 
ment receives a special checking. 

Supplied free to emplovees are 
Rubber boots, rubber aprons, pants, 
and safety glasses, as required. Twice 
a day, all employees are served free 
coffee or milk as refreshments while 
on duty, 

From the management aspect, the 
tax picture in connection with Labatt’s 
litv is revealing. The company now 
pavs twice as much taxes to London, 
Ontario, as it did 
chiefly as a result of tlte new building 
program. 

Almost $10 million a vear are now 

rly paid out for municipal taxes, 


} 
} 
i 


tion 


) 
hr. takes place. 


reas) are 


faci 


+} > 
thre? 


7 1 


company is also a big con 
1 and federal gov 
ernments, paying about $15 
inually in income, malt, excise, 
illonage, and other taxes 
Labatt states that, in toto, 
its to almost 


 B. c 1 
rv working day of the vear 


iwdro, wages, and purchases. 


] 
million 
sales, 


y 


this 


S$60.000 in taxes 
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POWER MOVERS ON DISPLAY 


Units that save labor—up safety, too—are highlighted 


at annual M-H show in Philadelphia 


we eM tor kecping mate rricrs attracting widespr ttention | percent of the 19 ndustrial tota 

nals “on the move” in all phas¢ was % bbe1 nvevor belt ca Leaders emphasized that with Amer 
of operations was strikingly revealed — pable of lifting packaged good 1 ican food processing now at an l]-tirne 
cent Materials Handling Ex- — clines as steep as +5 deg igh, and an expanding population to 


ition at Philadelphia. ‘Vhrough the I'wo interesting industrial-survey fig feed in the immediate future, a greater 
eye, this and the following ures—each showing a 1-in-3 rat mount of new materials-handling 

take you directly. te were also disclosed at this meeting: Or equipment must used to efficiently 

ving move! particular yperating costs, recent data show that e, store, ¢ | ge this output 
processors 30 to 35 percent of production-expens« 

rt] 


] ] } 1 
new models of industrial dollars are dissipated in materials han And it was further p 


. { 
trucks, convevors, hoists, advanced at- dling. And on employee safety it wa it an investment in- th 
tachments and devices for expediting brought out that injuries from unsafe  cquipment will improve 

| g ] judy I 


special jobs were on display. Among handling accounted for no less than — and safety 





FORK TRUCK OF FUTURE—the X-70—is exploratory development pre- WAREHOUSER rider-type unit can be 
sented for customer reaction to innovations. Hydratork drive was feature in operated in 6-ft. aisles. The Yale & 
other working models of Clark Equipment Co., Battle Creek, Mich. (79A) Towne Mfg. Co., Philadelphia. (79B) 


PORTABLE elevator equipped with re- COMPACT, 4,000-lb. capacity, streamlined YC-40 truck, designed to speed and 
mote control unit was offered by Big simplify box car and truck loading-and-unloading operation in action 
Joe Mfg. Co., Chicago. (79C) at booth of Hyster Co., of Portland, Ore. (79D) 


Want more information about any items in this picture article? , 
Just circle key number (in parentheses at end of each caption) Turn Page for More New Unit=> 
on the Reader Service coupon on page 157. 
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GREATER 
new 


Ve 


elevation is provided 
$-to-l ratio hoist on Yak 430 
reury Mfg. C (SOA) 


o., Chicago 


PAYLOADER, 6-cyl 
drawbar pull of 6,000 Ib 
Hough Co., Libertyville 


Las 


The 


unit, has 
Frank G 
(SOD) 


HINGED unit on Powerox permits fast, 


eu shift to from skid to pallet 


. Chicago 


sal 


rett-Craven (SOG) 





DYNAMOTIVE unit 


mission 


lec, trans 


truck, offs 


Yutomatic 
' 


port: on. ¢ 3 SO] 


by 


The 


ae 


GAS-O-MATIC, 


power 


Baker-Raulang 


PICKUP 


Solo Model was presented by Cushman 
Motor Works, Inc 


CARGO SCOUT, a fast easy-to-operate 
side 
Parker 


PNEUMATIC-TIRE 
FPB20-24 


The 


Ww 
Buda Co 


type 


rider, was offered by The Elwell 
Klectric 


stem 


ear enen eer 


having electric motoi 
by The 


(SOB) 


shown 
Cleveland 


feature of 


Products 


M truck of Le 


CPnhuen «8 


load-carrying box on 


Lincoln, Neb. (SOE) Raymond Corp., Greene, N. 


problem 
The 


for Bulldog 


Co.. Cleveland. (SOH) Moto-True Co., 


lift 
shown 


truck, 
with 
Harvey, Ill 


Model 
scoop 


(SOK) 


HYDRAULICALLY controlled 
is offered by new Towmotorqu 
Towmotoi 


bv 


} 


Corp... Cleveland 
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Watertown, Mass 


grip-all 
Cleveland. 


NO LIVE LOAD on driving wheel is 


»wis-Shepard 
(SOC) 


REACH-FORK for close-quarter ware 


house operation was demonstrated by 


Y. (80F) 


TRAILERS of various heights are no 


unit ol 


(SOT) 


powe} 
e drive 


(SOL) 


i933 








GRIPTOP 


carries 


belting, 
packages 
Goodrich Co., 


on Rapistan unit, 
up 45-deg. inclines. 
Akron, Ohio. (81A) 


EXPAND-O-VEYOR, a portable 
can be extended to full length 
ft. A. B. Farquhar Co., York, Pa 


unit, 
of 25 


(SID) 


4 
FAST 
Lravity conveyol 
Standard Co.,, In¢ 


made with 
racks of The Rapid 
, Grand Rapids. (81G) 


selections can be 


PEDALS geared to main driving shaft 
provide traction for Hydruped. R. H 


Corbett, Inc., New York City SI 
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TELESCOPIC loader permits truck to 
backed under The 
Wilkie Co., 


PNEUBIN 


panel sections 


drys 


pulsating 
be conveying 


Philadelphia 


unit 


(SI1B) 


moving 
Vay 


were exhibited by 


Gerotot Cor Baltimore (SIC) 


oo 
PACKAGED DRIVE 


verts gravity to 


unit 
roller 


readily con 
Harry J 
(SiE) 


PALLETS are automatically dispensed 
and stacked by unit revealed by 
Machinery, Ine , pt 


live 


jea 


Ferguson Co., Jenkinstown, Pa con Laui (SIF) 


| 


TYPE eel and 
without 
Corp F 


NEW 


are assembled 


pallets 
fasteners, by 
Dayton. (81H) 


wood CONTROLLED 


demonst 


Keonoweld 


LIGHTWEIGHT (28! 


1.000 1b 


lh.) 


11) fpm 


roile) 


PORTABLE gravity 
The Are tt \ 


sections 10 
ifts loads at LOM f 1h Ody ( Vagnesium 


d X11.) 
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Handy syrup form of ever-popular “lick- 


rish” provides newest spark, being more 


easily introduced into candies, and also 


finding favor in such products as cookies, 


meat sauces, and even cereals... 


And the 


use of extracts as flavoring and foaming 


agent in various soft drinks, beer, and ale 


is also noted 


Licorice 


Pile of spent 


extract 1s 
roots will go into various byproducts 





Extracted 


prepared in pressure digesters (top). 


VERSATILE LICORICE 
Its Food Uses Mount .. . Processing Detailed 


FE STAFF 


More and more applications are be 
ing found today for that versatile, 
tablished food ingredient, lico 


vith the LAK 


itr 
t stimulation to it 

r the development of 
TIC rup. that 

contection 


duced mto 


e root, Gly 
three being 
USP. 


fined extracts of the licori 
vithizin glabra—the other 
the paste, the powder, 
extract of oly 
Operations are notably exemplified 
in the top-rung plant of MacAndrews 
& Forbes Co., at Camden, N. J. Here, 
ill four forms are standardized for 
pecific purposes, starting with proper 
election of root stock and going on 
through refining procedures that are 
chemically and physically controlled 
First a word about the 
haracterized by th 
elycyrrhizin—a flavoring agent 
about 50 times the sweetness of 
cans sugar. Mediterranean root varie- 
tics contain less of it and have a better 
flavor than the Asiatic tvpes. It is be 
cause of such differences that the roots 
are carefully segregated and blended 
prior to specific product processing 


ind th¢ 


virhiza 


root: It is 
presence of the 
which 
has 
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Licorice has come into various uses 
in the food industry as a flavoring, 
weetening, foaming, and moisture 

ent. Surprising to many 
lhicorice-flavored 


black Actually, 


brownish-black 


retaining 


( indi need 


people, 
licorice 


not b« 
extract 1 


pure 

And when 
hight-col 
takes on 


nixed with sugar and other 


ored ingredients, the candy 
1 mocha color 

With the development of the easy 
mix 
underway 


form if 


movement was 
to promote new, improved 
confections. ‘This 
trend is gradually gaining momentum 
but this country will have to go far 
to catch up with the Europeans—pat 
ticularly the British—in the use of lico 
rice-Havored confections 

Biggest use of the easy-mix syrup 
ind also the paste is in the making of 
such confections as gum, 
starch gums, gelatin jellies, toftees, 
bon cream centers, caramels, 
shoe strings, ‘Turkish delights, pulled 
candies, various nut brittles and chips, 
ind cigar and cigarette-form novelties 
In addition, Pontefract cakes—a lico- 
rice confection—are sold in large quan 
tities throughout Britain. 

The amount of syrup re- 
quired varies with individual tastes 
ind the type of confection. Generally, 


licorice syrup, a 


lic OTICC 


chewing 


bons, 


licori C 


FOOD 
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2 Ib. of syrup per 100 Ib. of sugar in 
marshmallows and 6 Ib. of syrup per 
100 Ib. of sugar in hard candies pro- 
vide a suitable flavor 

Methods of adding the svrup flavor 
varv slightly with the different types 
of candies. In general, it is put into 
a batch that has been cooked 3 to 5 
deg. above the nermal temperature 
In this wav, it is 
to recook the batch 
caramelizing of the 

In flavoring gelatin marshmallows, 
the li svrup may be added after 
the batch has been cooked. Or the 
syrup may be warmed and introduced 
beater 

Licorice has also been satisfac 
blended with such flavors as pep- 
permint, currant, blackberry, cherry, 
raspberry, apricot, maple, vanilla, and 


no longer necessary 
And 


licorice 1s 


corching or 


avoide d 


OTIC 


directly into the 


COTLIV 


molasses. 

Licorice extracts are employed as 
flavoring and foaming agents in birch 
beer, root beer, sarsaparilla, ale, porter, 
ind bock beer. 


Processing Highlights 


Preparation of licorice extracts for 
use in various food products is a 
five-fold operation involving. shred- 
ding, extracting, clanfving, concentrat- 
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Concentrated 
In this triple-effect ¢ 
under 


concentrated controlled 


hing. [ti 
modern processing 


mg, and finish: in example of 

the appli ition of 
methods to the food industry. 

Sclected drv licorice roots are first 

| large bale ecured by 


wire or strap iron, and 


received in 
stored accord 
ing to growing Bales are then 
transported on fork-lift 
trucks to the Here 
the strap iron is removed and the roots 
ire blended to obtain the desired flavor 
and amount of glycyrrhizin in the final 
Roots pass through a bal 

i hammer mill that 


iT@ds. 
pallets by 
processing area 


product 


into coarse shred 
thie 


CONVC' 


deposit 
ntal 
keted 


horize 
teaml-ja 
Sufficient 
to covel 
In the 
HICOTICCE 
elycvrrhiza 
] 


Wricd U1 


extra 


+ 


Spent root goes into byprodu 


instance, to make a fire-extinguishing 
went, the root is conveved t 
other series of digestors. Caustic 
is introduced, and a second extraction 
takes place. 

Removal of primary and secondary 
extracts does not compl te operations 
Spent root from the primary extra 
tion is converted into insulating 
board. Box-board is produced from 
the secondary spent root. 

Clarification of the primary extract 
is carried out in four steps. It is first 


| 
sod 
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‘vaporator, Clarified licorice extract is 
conditions 
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. 


Note 


mas 


fed to “blow holding) tank VOU 
wh mall piece ol 
Next, the extract liquor 1S 
ettling tank with 

Ilere, anv 


ctt] ut 2 
through the 


gal each root 
settle out 
gravity-fed to a 

thre compartment 


+ 
tiie 


maiming root piece 


liquor makes three passé 
settling tank 

Krom here, liq eoes th 
dise filter for the removal of 
pended olid 


to 2 seri 


fir 1 
then pumped 
ttling 


holding tank 


Paste Processing 
From overhead finishing kettles, paste 
form product “ropes down” into can 
vas lined baskets. It is then cooled and 
packaged 
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Liquor is made into licorice 
indicating 


= 
Sean. © 


And Paste Formed 


yrup in these 
aimmeters (rear) 


finishing kettles 


hie helt 
trated 
Her 


lose] 
close] 
| 


Cli CO I 


hquor is tl 
in triple-etfect: vacuum pan 
temperature 


md pr 
ontrolled \ 


teristi 


Cilia 
bemg processed 
Now the liquor is— delivered to 
Q-gal part I] 
equipped 
tutor \ i 
oncentrated liquor leavin 
mg tanks then flows throu 


filter 


* 
(i) 


tank 


J)1¢ 
pl 


Concentrating or Drying 


acpo 


Krom | 


Her 
maticall on 


that feeds a mi 


passe gyvratory sifter to an 
other hopper. It is then packed into 
110-Ib.-capacity water-proof fiberboard 

drum 
The manufacture of ecasy-to-mix 
yrup and licorice paste is completed 
(Turn to page 138 


83 








Fruit Squeezed, Oil Recovered 


RECOVERING OIL. Flavedo is mixed with water, ground 
ind pumped to revolving reel, where oil-water emulsion is 
(rear). 


EXTRACTING JUICE. Grapefruit are halved by circular 


aws and juice is removed from sacs by pressure on a 
d beneath spiked rear drum, Flavedo shavings drop into emoved, Oil-water mixture goes to two centrituges 
hopper below front) delivers pure oil 


Volume Higher . . . Costs Lower 


And Product Better 











Maker of popular fruit-beverage base brought it all about by 


with special progressive “TT-EE 


» J 


going “right down the line’ 
working plan—teaming technology with energetic engineering 


VERNE D. LITTLEFIELD ng the product, the process and prod- bottled, carbonated beverage. Cur- 


uct quality have been improved and _ rently, a gallon of the new, more highly 
fined. And today control of quality — concentrated base makes 53 cases. And 
aus at the plant and ends with the quality has been enhanced by care- 
riginally, ‘The Squirt Co., Glen I ler. ‘Lhe improvement in product — fully controlling juice-extraction  pres- 
\nz., blended its grapetruit-bey | broadened markets—in- sure and temperatures in the process. 
base from juice, grapefruit oil ! consumer demand. The greater lhe base is now made from concen 
other mgredicnts supplied by out oncentration of the base and rise in trated, pulpy juice that contains a 
if “peel water.”” High pre 


Research Director, The Squirt Co 
slendale, Ariz 


: ey a, wit} nel } 
nanufacture But with incerea rroduction volume has brought nota- minimum « 
+ 


: eR ee 1 
onsuimer acceptance, coupled with — py] vings im manufacturing costs, sur ed in extracting the 
sive amount of peel water con- 


substances from the 


juice add 
lity control problems, it becam« or, freight, other handling costs, 
pparent that the product would have nd in container and storage expense. ining pectinou 
made directly under company su A look at the record will indicate rapefruit rind. Subsequent pasteuri 
vision and direction what progress has been made in the —z:tion of this juice starts the hydroly- 
It is not enough to produ | past few years: is of these pectinou ubstances to 
lity beverage base”, S A gallon of beverage base made origi- = form pectic acid and other degradation 


p, president of Squirt. “Its con- nally from juice purchased from out- products. When made into beverage 


i 
ich } . L 2 
ion of quality must be controlled — side sources produced only 14 cases of — base, these partially degraded pectinou 
ind protected through its subsequent products further disintegrate, especialls 
tthng and distribution right up to the p f added cit id 
> . . > > Tre , | CSC] ( (Ci Cie Ti Acid 
' DIRECT LOOK at the advanced op- , : | 
é ; a ; “uke Bev ras bottled from base made from 
erations on Squirt’s top-quality fruit- 
: : E juice or concentrate containing exces 
base line is presented in photo and 
ve pr el water would not retain the 





time consumers buy it from. ro 


frit | ae diagram in this month’s FE Foldout- , Te ae 

ruit beverage : desired cloud but clarified in varying 

Flowsheet. Just turn to page 118-121. C 
degree dependent on the amount of 


or 


tter the compan 
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Juice Concentrated, Base Bottled 





Vapor entrainment 
eliminator 






































‘ondensate* 














EVOLUTION OF UNIT 
PRODUCING CONCENTRATE. As first acquired, com 


bined evaporator-still (A) lacked capacity adversely 
affected product quality. Re-designed to company specifica 
tions as a vertical tube and flash-chamber unit (B), evapo 
rator operated at capacity of 300 gal./hr., producing 50 gal 
6-1 concentrate. To meet increased demand and improve 
product quality, present unit (C) was designed. It evapo 
rates 4,230 lb. water per br., reduces 600 gph. 10.5 percent 
solids juice to 92 gal. 56 percent solids, 6.5-1 concentrate 














& 


POSITIVE circulation of viscous juice in evaporator is provided by two pumps (left). Concentrate is filled into poly 


n it is pumped from drums (center) to stainless blending 


ethylene-lined steel drums, stored at 36 EF. until needed. The 
1 rht) 


tanks. Beverage base is vacuum filled into oxidation-retarding colored gallon bottles (ri 
ent ment and devising different tech ible latitude in obtaining the necessary 


raded pectmous produ ts pre 
first W epped up to quantity of fruit to keep the plant con 


Phe pectic acid and other degrada niques, the line fir 
tion products would not hydrate to +4 tons of fruit an hour next 1m- 
from colloidal suspensions. Instead —provement—th in 
they would combine with hardness reased raw material capacity to 8 ton ing at the most favorable time during 
minerals, calcium and magnesium, in an hour. cason. Approximately 50 percent 
water, to form insoluble pectates. the fruit is orchard-run grade. It 

Several limitations were imposed Receiving ked from the e, trucked to the 
upon production volume, not the least plant, and processed in a short time 
of which were bottlenecks in the proc- Grapefruit for processing is supplied equence 


essing line. By engineering new equip- _ by three sources. ‘This allows consider Fruit is purcha the ton and, 


| | 

, 

tinuous! opcrating [It also permit 
' 


tion of good quality fruit for jui 
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production 
ited 
nm the 


mcenti 
depending o 
| cont 
Lh Tal 
ihcient 
during night hoi 
hauling have 
Fruit handling here 
materially from Wa rus handling 
fice Small tored 
to pr cht exce IV¢ plitting 
ing’ \W ! hing ] , 
leansed in a tank 


topp¢ d 


in three stage 


contamin mstant] changing 
idherne 
| transfers 
t< i y aKING Thi 
tank mav be heated, also may contain 
detergent fruit 


fightl idl 


hould have 


rcindining 
d from 


that do not 
Norm illy rf ull ig¢ 


high quality fruit 


Juice Extraction 


ound fruit is con 
Citro-Mat 


revolving 


Subsequenth 
veyed to a stal tec] 
Iwo ci iw-toothed 
knives halve the fruit and these are 
between two rotating, 
with the flat cut side 
drum. The drum 
that grip the fruit, 
between them and 

plit thi 
crushing 
drags the 
ited under 


guided 
rse drum 
toward the front 
have hort pike 
the half 
xerting enough pressure to 
ictualh 
drum 


then 


yulling 


I peel without 
The r 
half fruit over a grid, lo 
icath it 
Peel is then carried by thy 
i attachment. that 
I] 


tO TOMOVE JUICE i 


trom 


rind 





of grapefruit 1s 
1) hap | ells in 
dropped 
ind eventually 
is transferred te Irver, where it 
made into cattle feed 
Quality and quantity of the juice de 
Citro-Mat can be varied 


the mode of operation. 


oncenti 
the flay 


] 
Go 1S 


livered by 
hie ld inh pla ¢ by 

tons operated by regulated 

ir his to move 

up and down to accommodate thicket 


lows it 
or thinner peel as well as exert a uni 
form pre SSUTC dunng extraction Ad 
justable stops determine how close the 
grid approaches the rear drum. Thes¢ 
two factors pressure and 
proximity of grid to drum—determine 
quantity and quality of juice extracted 
In general, citrus canners and con 
centrators operate the air cylinders at a 
high pressure ind set th 
erid close to the rear drum. This in 
liquid yield by 20 percent or 
more. For this present product, pre 
ure is kept at the lowest practical 
port ind the 
that no pressure will be applied to the 
While this means a loss in 
it produces a juice that en 
qualitv of this beverags 


amount of 


relativels 


CTCASCS 


grid clearance 1s set so 
ilbedo 
quantity 
hance the 
bas« 

\mong iforementioned — qualit 
inclusion of peel water r 
colored 
} 


base), more rapid d« 


in’ darker concentrate 
both juice and 


cnioration of the base, pre 





Chemical analyses 
EXCELLENCE and uniformity of beverage is assured by 
equipped, 
made of 


checking 
Continual 


constant in a completely 


laboratory analyses are 


86 


BPO 


Uniform Product Quality 


well-staffed 
fresh fruit, 


FOOD 


pasteurized single-strength juice, and 
Records from these analyses form the basis for blending 
drums of concentrate made from various lots of fruit to 


ENGINEERING, 


Bacteria checks 


concentrated juice 
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bitter and pec iv off-fl IVOTS, More 
devel pment of oxidative type off 

rs, and waxv residues contributing 
to formation of “ol” rings on bottl 


of finished beverag 


Oil Recovery 


unount 
ind ground uMped 
volving wash the 
fruit from the ground flavedo, water is 
praved over it in the reel. Resulting 
thin cmulsion is pumped to two centri 
fuges operating a These 
break down the emulsion, yielding a 
Vhis heavy emul 
d to 4 third centrifuge 
separates an oil of better than 
\fter oil recovery, 


i] 1 
reel. Ou of grape 


cparators 
heavy creamy liquid 
s10n 1s transterré 
that 
99.9 percent purity 
the flavedo is combined with the al 
bedo and dried for cattle feed. The 
effluent from the centrifuges is waste 

Clear oil, representing about 0.5 
0.10 percent by weight of the fruit, is 
stored in 5-gal. glass jugs for about 3 
months at temperatures below 0 | 
This low treatment 1 
water as well a 
These 
Wax) 
colored Ve llow 
amorphous pelk The 
sludge 1 filtration during 
part of rag Cro It is the 


temperature 
TOV" mv traces of 
substances. 
form of a 


certain non-volatile 
precipitate in_ the 
sludge or as light 


tearopten 


] 
cel equip 


i SCT¢ 


trom 


the finis 
foratiol 


low tension on the 


1 e unit is oO} 
end of dischargs 


plate 


Processing 


Pressure purposely held at the 


low point to keep from forcing rag 


ito the juice and breaking up seeds 
\ higher quality juice with less narin 

results, although there is a sacri 

of vicld. ‘To remove entrained 
ir, the finished juice flows contin 
uously through a float valve to a 
baffle deacrator that consists of plates 
ind umbrellas over which the juice 
passes in thin film 


After 


in a 500-gal 


collected 


Vacuum 


deaeration, juice 1 
holding tank 
is maimtained on the deaerator and 
holding tank with a single-stage steam 
jet exhauster. Normally, these stor 
ie tanks are used only as a4 

(150 gal.) for the pasteurizcr 


| 
Juice pumped through 


jacketed tubular heat 


flash pasteurization 


Concentration 


tlic 
ontinuoush 


his vacuum 


uate pressure 


HWiCrCury 


pressure 1m 
of mercury 
ture of 


mectri 


wate! 
cond i 
Lhe ev ipo! tor 
rebuilt, a 
fications, from th 
tail tecl horizontal 
rator and essence still 
umit—(A) im ace 
was bought in '+3 


pccl 
1 


irc d 


ording to compan 
hell of a di 
tube ev ipo 
Phi combined 
ompanying drawings 
Since then thet 
everal revisions in design 
to increase capacity of the 
well as to improve the quality of thre 


h 1V¢ been 


unit a 


concentrate 

Phe horizontal tube ev 
discarded by the first 
of burn-on of the viscous con 
on the outside of the tubc 
impossible to lean it 
duct 


Ipol itor Wa 
Owner DCCUUSse 
entrate 
\lmost 
produced i 


\tter tud 


ind « 


kor quality pre 
both 
cn till were 


rtical tube e ip 


rts from 


| ' 
ombined tO make 


| 
yrator B) in draw 





Product control 


provide uniformity of beverage base. Bottlers’ samples of 
here for analysis to 
assure standard quality in the finished drink. Continuous 


Squirt beverage are regularly sent 
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Research and development 


1953 


research in product and process development has 
manufacturing efficiency and techniques 
ble product refinements 


Improved 


resulting in nota 





Ihis unit utilized natural cir ' increases mm manufactur the heating tubes through the 
ulation of juice, upward through the ing and distribution costs, it was de downtalk ) pumps for recircula- 
termined that the bas hould fion 


ilandria section, resulting from both 
highly concentrated. But eng With increased ebulition and tur 
the flash chamber, it wa 


culated through the tube r\ 1 Ne Tes 
le central downtake ot feasible to produce such a product necessary to install an) entrainment 
his unit is designed to concen lity in this es iporator. eliminator on top of the unit. This 
trate 300 gal. of juice hour to 50 vas evident that, in order prevents carry-over of juice droplet 
il. of concentrat i v1 more highly concentrated in the remely high velocity vapors 
ted by the rie ( I he ipacity of the unit would iporator 
\ be raised and the temperature evaporation —capacitt 
led for raising condensing capa 
ichieved by doubling 


ng 


heat and ebulition. The juice was 1 Nore 
| ’ ich showed that it wa bulen 


Him 
fer thron eu 
oncentration reduced. To gain 
objective, in 1951 the evaporator v, which 

iS again rebuilt—(€ in drawings. ipacity of the cooling towers. 
natural circulation type Phe concentrated juice is pumped 
for from the evaporator into cold-wall 


cuifrate 
Iso used overheating, resulting ina Formerl 1 


light darkening of th oncentrate 
or forced circulation. Pumps were in- holding tanks equipped with agitators 
talled. A baffle was. added in the _ It is held in these tanks under vacuum 


120 F bottom section of the juice chamber Cluilled brine circulated in the tank 

to provide entry of the juice into the jackets reduces the concentrate tem 
heat exchange section. And diameter perature to approximately 607. When 
ial fieures in this field of the central downtake was increased 1 tank full and the product thor 
Io effect operating econo to accommodate the additional flow Purn to page 145 


These Key Facts Back Up Operating Efficiency 


evaporator, it was redesigned 
Ithough no burning corching, 
fouling of tubes was evident 


This unit operated at about 
1 an absolute pressure of approxi 
itely 2 in. mercury, which were 





MATERIAL & ENERGY BALANCE TABLE 
Product Regrig- 
eration Water Water 


Gpm. Temp. 


Flee Total 
Hp Elec. Hp. Steam 
All Units 135 Psi Enter Exist Tons 


Rated Cap Cap Planned 
Temp 


each All Line 


Unit Units Balance Ea. Unit 


Unit Description 
mveyors (2) & 2 5 

t washer-eanves 3 100 80°] 

t sorter 


extractor 


fimsher (Pood Ma 


leaerator sten 


Marl 
wer (Mark 
Concentrate Handlers 


tanks, agitat 


SOP 


80°] 





Footnotes 


Controls of Vacuum Evaporator 


Rated Plant Capacity 


102 tor f f t per 2 
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CUTAWAY VIEW of “package plant” 


mixed 


(B) 


cottonseeds. Cooked seeds 


then slurry goes to horizontal filter 


are 


Cottonseed meats move from filter to desolyentize1 


in condenser (E). (Lukenweld photo) 


with 


continuous solvent extraction of 
weak miscella in extractor (A), 
Separated miscella flows to tank (C) 


(1D), 


for 


Solvent is recovers 


Direct Solvent Process 
Aids Small Operators 


Packaged plants for cottonseed feature new 


cooking and extraction techniques that eliminate 


costly pre-pressing and increase yield of. oil, 


Applicable to other products, too 


FE STAFF 


Solvent 


ith its mor 


extraction ot 
ompl te 
rally 
than 


HOW Ow 
! ; ’ : 
hATV handling I 

! 
Cay 
Reason ] 1 icy 
fion-extrachion pr 


Southern Regional Research 
tory, that enabk 


( Op d hy 
Labora 
ready installation of 
“pa kaged pl mts’ in capacities from 
~5 tons upward 

What's more, the dey clopers see ap- 
plication of the new process to other 


oil-bearing products such as sovbeans, 
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peanuts and rice brans, also, to extrac 
tion of any soluble component from 
a solid phase. 

NMaximunm ise made of 


OMImponent 


tandard 
rushing 

Also 
employed lelinting dehulling 


crushin ‘ equipment, and 


] 


Duldin previously used in rew- and 


milling. ‘This greatly 


} ‘ recely { 
lid plants employing the new 
istallation (by Lukenweld) 
ompletion for Mississippi 

on, M 


j ' ( | 
( ich 


ee 


minimizes first cost of an installation 
Space is efficiently utilized—for a 

150-ton plant requires only 20x45x40 

ft. in height. Labor costs are cut as 

75 percent 

Also, the following additronal ben 
are Sccri: 

1. More 

than is possible by pressing operations 
2. Onl of quality comparable with 

olvent extraction plants yet 

solvent and power. 

less than 


much as 


fits 


comiple extraction of oi] 


regular 
requiring less 

3. Maimtenance 
with other processes 

Heart of the process 1s a con 
tinuous, horizontal filter of 
standard design equipped with a ga 
tight enclosure to prevent loss of so 


costs are 
NCW 
vacuum 


} 


vent 

In it the 
cent oil—is separated from the cotton 
ced meats by displacement, with 
countercurrent washing that emplov: 


a minimum of solvent 


trong miscella—25-35 per 


How It Operates 
Phe 


yew 
developed by SRRL. 
first go into a 
ire exposed to a maximum 
30 deg. F. ‘Then after 
eed cooled by aspiration 
is thev are conveved to the extractor 

Here, they are mixed with solvent 
ontaining a small amount of oil (weak 
\pproximately 98 percent 
into solu 
15-25 


i concentrated 


filtration-extraction 
ooking and extraction tech 


Rolled 


] 


COOKCI 


Proce 


THI 
cottonseed 
thes 
tempcrature of 


whe I¢ 


cooking iT¢ 


muscella 
of the oil in the 

tion thre 
rornnnyg 


ceds goes 
during controlled 
Win WINIY 
miuscella 


Vhi 


re quired 


tep compare 5-60 min 
for direct 
50 min. for 
] ving in the new process 1 
Fa compared with 120 
nilar extraction process 
he latter t 


hhh hie I 


extraction and 


pre pre extraction 


Tht 


elds are 


itvire 


HIpCct 
emploved vhen 
and mi 
ibove-men 
thre 
eparated 
ected to a seri 
ond washe 


the third wi 


fo the 
where concen 


ind thre 


filter 
oil hus 


) ( CNT ) ind 


Strong thi 
porated ecovery. of 


pest 
wash oc 
countes 


ond and HOVE 
urrentl become strong 


ted Tic i] I dy 


the filter 


xtra 
tious) 
rai ait by tanda d method 

An additional adi 
ooking te hrnique 
oil of low go 
duced 


intage of the new 
the fact that an 


ypol content 18 pro 





WORKING pushbuttons, attendant controls operation of 
trom ship to loading shed 


tantry to unload fruit 


are used for 





THESE four gantries carry pocket-type conveyors that 
unloading bananas from 


boats 


Better Handling—Better Fruit 


Remote-control crane-carried conveyors with canvas pockets quickly, 


yet gently, unload bananas from ships. Then special “curveyors” with 


padded steel cradles take fruit to 


JOHN V. ZIEMBA 


Associate Editor, “Food Engineering’ 


Coonsumicr irc now getting higher 
quality, unbruised bananas through 


vo recent advances 


Improved handling techniques 


ide to minimize manual trans- 
fruit from 


railroad Cdl 


Better protection of 
» trucks or 
marked up by 

engineers and 

rrowth was the world’s 
hamical banana-unloading 
Located im Weehawken, 
is equipped to han 


} 


ems Of bananas an hour 


idings trom 
Z 0.000 


saved in thie 
» markets by the 
facilities 


r of retrig 


veral hours ar \ 


h of banana 
New Jor Cy 


Advanced Handling System 


teatures 
conveyors on. gantry-leg 


ed handling now 


four 

flexibl 
plates 

gantry 


company-designed 
convevors with 
ittached to 


CONVCYVOr Cal 


CTUNnes ind 
urveyvors”’ 
curved, padded 
cables) Keach 
rit tems from a hold of a ship to 
) cCurvevor, which, in turn, delivers 
them along platforms to waiting rail 
road cars and trucks 
unloading, 
id three curveyors are im operation. 
[he other gantry and curveyor serve 
tandbvs” in the event of a 
own on one of the other thre 


Dunng three gantries 


one 
of the track shed 
whart Con 
pushbuttons by a man 
the gantn 


on the 


convevors 

either wav along. the 

ilitate unloading, two 

the second hold of 

imtry has a free-swinging 

which supports the pocket con 

nd lowers it into the hold of 
thie hip 


} 


DOO, 


Incorporated in each gantry con 
5x6-ft. rubberized-canvas 
pockets attached to a chain convevor. 
Stems are loaded into each pocket and 
conveyed from the ship’s hold to the 


VCVOI dre 


FOOD 


ENGINEERING, 


ear and truck loading sheds 


track shed. 
from gantry 
each stem of banana opcrate 
unit that registers on¢ 
totalizer. 


At the transfer point— 
Curvevyor— 
1 photo- 

count 


convevor to 


cle ctric 
on a remote 


Transferring Avoided 


Specially designed by UF engineer 
Webb Kingsbury, the curvevors elim 
inate multiple manual transfering of 
convevor to another 
ms from hip 
down 
loading platforms. 


stems from on 
ach curvevor carries st 
ide around 
grades, and along 
Different colors identify these con 
VCVO!I green for sten 
hip’ No. | hold, red for 2, black for 
3, and blue for 4. 

Average length of cach curvevor is 
1,500. ft each consists. of 
rubber pad Ixl0x18 in.), 

plates at 
Pads are carried 
by a pair of 3-in. rubber wheels, riding 
Speed of curvevors is about 
3 miles per hour. 


Before descending onto loading 


curves, up and 


oming from 


curved, 
yp nee 


] 


mounted on mating stecl 


tached to wire cables. 


on tracks 


platforms, each curvevor 
ispection station. Here, an inspector 
calls out the stem of 
bananas to two men, who alternately 


Passes dan 


grade of each 
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from 
‘curveyors.” 


fan 


STEMS are transferred 
3 try to special 


LOADER steps on foot treadle that 
registers count 


place on each stem an identifving col 
ored slip—pink for large fruit; red, 
small; vellow, bruised; black, partially 
npe; white, eight hands; 
seven hands. A hand has 
bananas—and sometimes as 
36—running half-way 

Slowdowns or | 


and blue, 
10 to 22 
many as 
across a stem. 
are spot- 
ted along each line with the aid of 
24 red lights. These lights flash when- 
of 24 pushbuttons is pressed 
to stop a ling 

About 250 larg 
ones, are manually loaded ito a 
freight car or trailer. As each loader 
enters a car or trailer, he steps on a 
foot treadle that registers one count 
on a totalizer 

As empty curvevors ar 
( ily 


TC ikdown 


ever al 


tems, or 300 small 


jufomati 
inverted on their return to gan- 
tries, loose bananas drop into mobil 
Dempster Dumpsters Three 13-cu. 
vd. dump units are automatically 
loaded onto a carrier to be trucked 
to a dump or nearby pig farms. Loose 
bananas are swept up in the ship’s 
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FOUR carry stems to 
rail cars and trailer-loading sheds. 


curvevors 


ON RETURN to gantry, 
is inverted to dump waste 


curveyor 


holds at the end of unloading opera 
tions and loaded into burlap bags, 
which are carried by gantries and cur 
veyors to the truck-loading platform. 
Here, the waste bananas are dumped 
into Sand 10-cu. vd 
containers. 

Incoming trailers are weighed empts 
and inspected for broken floor racks 
or breaks permitting ecpage. 
Cold air chills the bananas, which 
then fail to npen. <A bill of lading, 
containing the tar 
number of each trailer 
cally conveyed 600 ft 
weighing station 


dump-bottom 


cold-ai 


ind license 
pneumati- 


outgoing 


Big New Terminal 


The new 1,000-ft. long, quay-type 
terminal runs parallel with the shore 
line. Built of steel and concrete on 
piles resting on bed-rock, the terminal 
is completely fire resistant 

The terminal comprises a ] 
ft. shed covering 


S§7x440 


railroad tracks and 


1953 


AT GRADING STATION, 


are inspected and tagged 


bananas 


heey 


Weeeeetnenese, " 


os 


OUMP-BOTTOM BIN 


waste is trucked to dump 


containing 


loading platform and a 97x440-ft. shed 
Hight 


roof have a 


for trucking area and platform 
railroad tracks 
imultaneous loading 
cars. About 40 trailer 
on the truck platform 

QOil-fired heaters | cp tem 
ibove 54 acy | ind an 


under thi 


) 


Capa ity of 


in be handled 


vinter 
perature 
} | { 


overhead Priukicl 1 


fire protection. Is 
in the truck-shed 


ide fume 


provides 
installed 


( irbon 


Preheating System 


\s a protectior 
ind truck preheated in the termi 
nal. Also, ix-tra ruil storage yard 
ha been l a nt to the 
main shed, whe 1 +4 in be pr 
heated during the wint 


I il tra k 


r. Ihree tram 
between il 


interspersed b I 
that 


I 
CKS, CTV¢ Harrow fay Car 
carry the car heater 

In addition, SO trucks are 


dated in 34 acre 


ICCOIMNTII 


of parking 





BIG breeding houses have controlled heat, robot watering 
feeding. Layers are blood-tested periodically 


Poultry: 


Engineered A to Z 


Quality processing of Arkansas’ new “bred 
to the package” broiler is an extraordinarily 


integrated, centrally-controlled operation 


the 3b. weight quicker, and with less feed, than normal. 
Developed from a cross of White Cornish, Red Cornish, 
New Hampshire, and White Rock, it is now—after five 
gencrations—a truc breed that will reproduce itself. 

Besides having developed parent stock, Peterson assures 
its top performance by hatching eggs and supplying to 


1 


own formula feed, fresh ground and mixed 
’ mtrol all down the line 


at 
BETTER BIRD with improved breast and legs e Features 
ent with new breed (top) Compared with 1 3 
ther type chicken of the same weight Designed to Sevmour specifications, the pro essing plant 
) broilers a day in less than 7,000 sq. ft. 
113,500 sq. ft. station for holding incoming 
birds on a special feed for a few davs Phe chickens are 
DARRELL WARD trucked-in from the producer farm 
FE Correspondent, Topeka, Kan Plant design reflects topnotch sanitation and efficiency. 
It includes all-stainless cquipment, natural flow lines, 
numerous floor draims, steam jet cleaning, and fluorescent 
isposal is a Gordon 
J. 1 tem that moves viscera in water through pipes 
to cting pit. Water is then cutomatically centri- 
tuged off and the dry viscera packcd in barrels 
vhicl crits 1 


ilocal hatcher who Fyel Problem Solved 


rnunds its production 


Co.—a Topeka Kan In planning . Which began operations in 
») the picture to operate a February, troubles aros r mn or proper fuel supply 
pecificalh t up to dr ind service Ihis was overcome. by the resourceful Mr 

lete local production of th Peterson, who set up his own company with tanks in 

Decatur to handle butane and propane ga Vhis relieved 
the new the problem of chick losses due to undependable fuel 


ed has short meaty leg hick, wide breast, and reaches IPpI\ 
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ARRIVING at plant, grown birds are weighed then go in 
mobile pens (left) for day or two in feeding area 


a ad, : ios ws = 


HUNG on conveyor, birds start toward kill room, SUSPENDED birds move out of machine pickers that strip 
technique is special paralyzing neck incision. main feathers. Any remaining are pulled by hand 


CLEAN chickens pass through eviscerating line. Giblet TRACK next loops into this washer unit, where eviscerated 
are washed (right) and then bagged chickens are cleaned inside and out 


PACKING in ice in mobile tanks removes body heat of BIRDS are then swiftly packed in lined, wire-bound boxe 
birds, Cranked screens lift out chilled chickens. Crushed ice is shoveled in around them 
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MICROSCOPE rx 


surround droplets of 


smooth 


oil 


veals how 
flavor 


unbroken shells of natural 
(Magnification 


gum effectively 


1X) 


New Coating Process 


Traps Full Flavor 


It insures increased flavor retention in pre-mixes, 


beverage powders, packaged desserts, confections 


GEORGES WELLNER 


Alva Flavor Division 
Elizabeth, N. J 


van Ameringen-Haebler, Inc 


Most 
crusade 
goods 1s the 
tor 
ucts 
tin 

From results obtamed thus far with 
this new method in full-scale commer- 
cial usage, it would appear to repre- 
sent an important step in the con- 
tinuing search for improved flavor. 
Products made by new process have 
already shown interesting possibilities 
in the fields of packaged desserts, pre- 
pared mixes, and confections, as well 


recent development in the 
for finer flavors for packaged 
led “Sealva”’ 
iling volatile prod 
teniorating effect of 


ind atmo phere ° 


process 


hermeticalh 


waist the de 


as In proprictary medicines. 
the proc 


liquid fl minute 
which are m= turn coated 


wor inte 


led thickness of 


gum 1 
of oxidation and evaporation as loi 
is thr maintained in 
tively state: yet it 
tantly dissolved in water 


unpervious to ravages 


product i 


| uct I 


anhvdrous 


94 


Presence of acid seems to 
what shorten the effective sealing pe 
riod of the citrus flavors. 
However, there appears to be no ap- 
pre breakdown before six 
months of aging, as indicated by or- 
ganoleptic examination. 


ome 
some of 


ciable 


Long Standing Problem 


rom the first day 
pa kaged food shelves 
of the , maintenamce and 
retention of flavor qualitv has been a 
constant problem. For flavoring ma 


prepared and 
Ippe ired on 


grocery stor 


terials, cither natural fruit concen- 
trates or artificial compounds, when 
mixed in a food base, lose their light 
esters and aldehydes by volatilization, 
leaving only the heavier, less volatile, 
constituents to lend palatability to the 
final product—half flavored at best. 

Citrus flavors are plagued with the 
tendency to go terpeney. this 
change occurs, the fresh fruity flavor 
is ruined by a strong unpleasant tur- 
pentine or caraway-like note. 

Many attempts have been made to 
scal-in or protect flavoring materials 
from the ravages of these natural phe 
Among the more successful 
proce dur S WCIe¢ 

1. [encapsulating the flavor concen- 
trate in a thermoplastic shell. ‘The 
compound is completely protected 
igainst oxidation, and flavor is main- 
tained in its pristine form until the 


Once 


nomena. 


capsule is dissolved. 

This method is unmatched in re- 
taining freshness of flavor. However, 
it presents these two serious problems: 

1) Due to improper fracturing of 
the capsule or inadequate mixing, 
flavor may be concentrated locally and 
not evenly dispersed throughout the 
mixture. This results in overflavoring 
one part and underflavoring another. 

b) When capsules are inserted 
jutomatically as packages of a food 
move through a filling line 
ilways a possibility that one package 
may be missed or double 
portion. In spite of careful inspection, 
packages may end up on kitchen 
tables with a double load of capsules 
or none at all. In either case, it’s irre 
trievable loss of a customer. 

2. Emulsification of flavor concen 
trate, in a gelatin stiffener, which is 
then hardened, extruded, and formed 
into particles. By this method flavor 
is entrapped and maintained with 
good success. Its even distribution is 
assured by batch mixing before pack- 
However, the problem of solu 
bility of the particles in s prod 
ucts has not vet been overcome. 

3. Coating the flavoring material 
with polyvinyl alcohol. Insolubility in 
the end-product rules this method out 
yt man produc tion lines 

Turn t 


there is 


recelve a 


wing 


TIE 


» page 136 





RECOMMENDED Uses of Sealed-In Fl: 


Sherbe 
Mix 
5 oz. Pi 
Oz. 


Summer 
Drink 
Powder 


Sealva Flavor Oz. 


ENGINEERING, 


avors 
Weight Per 100 Lb 


Gelatin 
Dessert 
Powder 
Oz. 


Pressed 
Candy 
Percent 


Cake Mix 
Powder 
Ox. 


Pudding 
nt Powder 
Oz. 
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BATTERY of electronic sorters used for almonds 
After sorting they discharge to divided belt con 


veyor into top of each unit 


veyor in rear. Note tracks on which machines may, when necessary, be 


out of line for servicing 


Nuts feed from screw con 


> moved 





} 


enter vibra 
(B) to 
by chute 
(kK) 


HOW selector works. Nut 
tor (A), feed down tube 
unit Rejects leave 
acceptable products by 


scan 
ning (C) 
(D); 


ELECTRONIC SEPARATION 
Cuts Labor, Boosts Quality 


Manual inspection is eliminated and color is more uniform when 


small-size dry food products are sorted by new high-speed units 


E. GROSZ 
Creighton & Partners Ltd., London, England 
Mechanical f dried vegeta 
ind nuts—with automatic 
defective and off- 
eptable One brings 
in labor and improved 
ducts. 


orting 
bles, grains, 
separation of the 
colored from 
marked Wing 
uniformity of p1 
(hese benefits are exemplified at 
John F. Renshaw Co., Ltd., London, 
England, large processor of almonds 
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1951, appr 
rs were cmploves 
tive 


pany to remove det 
the products were pro d. Even 
it was difficult, due to worker fatigue 
to maintain an even standard of sel 
tion during an entire da 

P Now, however, the company does 
the sorting job mechanically, and with 
only four semi-skilled operators. Used 
are four batteries of electronic color 


sorters—three of 50 machines each for 


1953 


primary separations, one of 20> ma- 
chines that re-sorts the rejects from 
the other three batteries. 

Keach of thi primary batt 
capacity of 7 tons of almonds pet 
hift. Pe 


] (j\f 
ipproxim itely YY pcl 


rrormance 


. } tar 
} atte 


10-15 percent of th 


( 





THREE of these tandem-axle tractors and tandem-axle trailers are used by Dugdale to make 1,800-mile deliveries to 


customers on the West Coast. Body of refrigerated trailer is of stainless steel, inside and out. 


Trucks Fresh Meats Nationally 
And Endorses Own Fleet" Way 


St. Joseph, Mo., packer cites service of its time-clipping fleet of reefer 
tractor-trailers as no more costly than rail or common and contract carriers, 


while affording much better tie-ins with strict plant-production schedules 


This company delivers 50 percent “KC.” steaks 


| l TAKES “plenty of doing” to meet purveyved by Dugdale 


own motor- 


the tough schedules required in 
carrying out a national distribution of 
fresh beef—putting the 
products immediately “on the road” 
ifter processing them through the 
plant, and getting them to distant 
customers on promised delivery dates 

Dugdale Packing Co., of St Joseph, 
Mo., knows from experience what that 
dome” And it concludes 
that, for assurance of efficiency in such 
an endeavor, there is nothing quite like 
operating one’s own refrigerated fleet 


carcasses of 


involves 


TYPE unit used on shorter 
with tandem-axle rated trailer 
Still Dugdale 


runs 
retrige 


other units cari ive 


96 


it can Carry 


tock 


of its entire output by its 
ized fleet, leaving 25 percent of less 
urgent shipments to rail, 20 percent to 
contract-carnier truckers, and 5 percent 
to common-carricr truck lines 

I'rom St. Joseph, the beef is carned 
by the company’s own equipment 500 
miles north to Minneapolis; 1,500 and 
900 miles south, respectively, to Mi 
imu, and Houston; 1,200 miles east to 
New York City; and 1,800 miles west 
Angeles. All such loads go di 


rect to dealers handling the popular 


: 
to Los 


A White Model 3000 cab-over-engine tractor 


an extra 3,000 Ih. of payload 
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lo avoid impairment of quality en- 
route, temperature of the beef is main- 
tained within 30 to 35 deg. F. Dug- 
dale special pains to keep all 
refrigeration equipment in top condi- 
tion, 

Distribution over the wide sales ter 
ritory is handled by a fleet consisting of 
25 power units, plus 15 trailers, 13 
with refrigerated bodies. The power 
units are made up of 15 tractors; 3 
heavy trucks with tandem rear axles, 
and 7 lighter trucks with single rear 
ixles. All of the truck bodies ar 
frigcrated 

Phe largest units in the Dugdale 
flect are the three tandem-axle tractors 
nd three tandem-axle trailers for mak 
ing runs to the West Coast, where th 


Nowablk 


takes 


gross vehicle weights are lat 

than in the eastern. states. In 

maximum gross allowable 

or-trailer weight is 78,000 Ib. In 

eastern and states 

the comparable gross allowable weight 
only 59,000 Tb. 

Phe West Coast-route tractors ar 
equipped with separate driver sleeping 
compartments mounted directly be 
hind the cabs. ‘Vhese provide for two 
driver operation without lavovers on 
ICC Motor Car 


lurn to page 165 


Cahtormia 


midwestern 


+} ] } 
the long runs where 
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* What about proof of adulteration ... value of good 


intentions... packing instructions... 


... tax favoritism... 


safety ... toy-and-food mixtures . . 


crop contracts . 


state vs. county 
. . trademark 


. consumer suits? 


Here, Lawyer Parker pointedly compares food pro- 


cessors’ queries with recent high-court answers— 


highlighting guiding facts for staying out of trouble 


9 Tipoffs From 
The Legal Scoreboard 


LEO T. PARKER 


Attorney-at-Law, Cincinnati, Ohio 


Mr. Food Processor is vulnerable 
to legal difficulties like any other busi- 
ness man. Sometimes, in fact, more 
so. ‘Thus, it’s wise to keep tab of 
court rulings pertinent to the ficld. 
For such knowledge aids in steering 
wide of entanglement: Or helps 
ameliorate those involvements that are 
encountered. 

Recently, the writer was traveling 
through several Southern and West 
erm States and talked with a number 
of operators in the field. A common 
request was for tips on avoiding the 
inroads—money-wise, time-wise, and 
trouble-wise--that so often are part 
ind parcel of law suits. Some of the 
prime questions po ed, along with 

swers documented by actual cases 
And thev invite a 
thorough reading as well as a handy 
spot in the file for future reference 


ire given below 


Can You Get It Back? 


QO-If the Government fails to prove 
that food it seizes and condemns is 
actually contaminated, can the owner 
recover possession of the food? 


Vv 
A—According to a late ligher court 


decision, the answer 3 o, it being 
held that food may thus be seized and 
condemned without actual proof. it 
was adulterated or filthy. If the plant 
in which the food is packed is un 
sanitary, this alone is enough to ju 
tify such condemnation 

Phe illustrati casi 
United States (200 Fed., 2d, 818 
Here it was shown that following an 
examination of a pickle plant by an 
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FDA inspector, three shipments were 
seized by the Government and an 
alyzed. Then the Government moved 
against the operator, filing charges 
that his introduction of a number of 
cases of pickles and pickle relish into 
interstate commerce was unlawful, duc 
to the fact that the foods were pre 


pared and packed) under unsanitary 


conditions and may thus have be 
come contaminated with filth 

Phe operator appealed to the higher 
court, contending the action was in 
In other words, 
he saw no positive proof that his plant 
was unsanitary or that the packed 
pl kles were contaminated. Neverthe 


I the higher court ipproved the 


definite and obscure 


condemnation Wing 

“Tt should be noted that the statute 
igned to prolnbit 
mtroduction into mterstate Commerce 
of food which is adulterated It is 
clear that the Congressional intent i 
to make it a criminal offense for a 


person to prepare pil k. or hold food 


in question is de 


under such unsanitary conditions that 
it may become contaminated It is 
not nece irv that it actually become 
contaminated,” 


Are Good Intentions a Protection? 


O-If a food packer violates a Federal 
law unknowingly and while having 
good intentions can he avoid prosecu 
tion?” 


Vv 
A—A few months ag neher court 
1; 


rendcred an unusually important de 


ision to the effect that ood inten 
tions” will not rehe in Operator 
from prosecution under the Federal 
Food, Drug & Cosmetic Act prohibit 


ing mislabeling of goods. (Turn page) 
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United States v. 
Food (200 Fed., 

ein a man named Klotz wa 
in a lower court on te 
old and delivered horse 
lying with the 
ilteration or 
or any part of 
1 food after shipment 
OmMmMmcrce 
wn that 

ubstantial qu intitie 


Con 


timony 


Klotz received 
of horse meat 
barre] 3urlap covers of 
were labeled, “Jamestown 
Bonele Horse 
EDA in pector 
S. plant he saw em 
from the meat the 
tamps showing inspection 
meat and placing the mer- 
other barrels 
that the content 


hipped in 
the barrel 
er 
Packing 


Meat 


Company 
When an 
K & 
plover utting 
Federal 
of horse 


handis in be mng no 


indication were 
horse meat. 

Klotz proved the meat was sold 
ind used to make dog food and thus 
there no unlawful intentions in 
removing the label But the higher 
court ipproved the lower court’s con- 
viction, declaring 

“We think elimination of the la 
bels and permitting the repacked un 
labeled barrels to go out containing 
horse meat were entirely sufficient to 
ustain the verdict The defendant 
eems to insist that he acted in good 
faith and did not deceive the pur- 
haser. Such a contention, of course, 

beside the point, for the purpose 
of the statute is to prohibit commerce 
in. misbranded article: The 
intent of the one who misbrands i 


were 


] 


cood 


? 
rno avai 


Must It be Packed as Contracted? 


QO-Is a seller or shipper of perishable 
food bound to pack it as requested 
by the buver in a contract or letter, 
or can the seller pack it according to 
his own judgment and experience? 


v 


ent higher court decided that 

eller of perishable food prod 

to ice or pack the shipment 

is specified in the purchase 

made with the buyer, then 

ler must 

bility if the products spoil dunng 
transportation 

lestimony in the case of Fletcher 

atk Packing Co. (188 Fed., 2d, 

howed that Ozark purchased 

from Fletcher three carloads of fresh 

} 


AA x 
if the 


] 


issume full responsi 


ih Loaded on Jan. 21, the 
pinach arrived on Jan. 24 rotten and 
unfit for anv use, and it was there- 
upon dumped by Ozark, which mean- 
time paid the freight charges. Then 
Ozark wrote Fletcher about the con- 
dition of the spinach, saving it would 
not pay the contract price 


pina 
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illeged that the 
during transpor- 
tation because Fletcher had failed to 
comply with the contract clause speci- 
fying that the cars of spinach be re 
frigerated by ice blown into the spaces 
between and above the baskets and 
but without such ice 
going im the baskets. On the con 
trary, said Ozark, the ice was only 
blown on top of the baskets, and so 
was insufficient and the cause of the 


ly 
10 


Phe purchaser 


pinach had spoiled 


filling the car 


I'he higher court agreed, holding 
that Ozark was not obligated to make 
iny payment for the spinach. It said 
that Fletcher had failed to ice the 
cars as required by the contract, and 
uch finding was “supported by sub 
tantial evidence.” 


Who Has the Say—State or County? 


Q-—Can county authorities stop oper- 
ation of a plant that gets approval of 
state authorities? 


v 


A—In a late higher court decision it 
was held that if the owner of a food 
packing plant improves or alters it 
to comply with demands of state 
authorities, a county cannot prohibit 
operation of the plant. 

In Ricciardi v. Los Angeles (252 
Pac., 2d, 774), it was testified that in 
1922 Ricciardi erected, at a cost of 
ibout $80,000, buildings and_ struc- 
tures especially designed and equipped 
as a meat processing plant. 

However, in recent years many new 
residences were constructed near the 
plant, and the owners of these homes 
objected to its operation. ‘The state 
then ordered Ricciardi to make cer- 
tain alterations of his plant, and he 
then carried out these changes at a 
cost of $30,000. But soon afterward 
the county ordered him to cease do 
ing busines 

In the subsequent litigation, the 
higher court decided that Ricciardi 
could continue using his premises and 
plant, saving 

“Since the plaintiff (Ricciardi) was 
required by the state to improve his 
plant in order to remain in busi- 
attempted limitation by the 

was unauthorized and of no 


ness, 
county 
( fFec ae 


What of Tax Favoritism? 


O-—Can a state, county, or city pass 
taxing laws favoring companies in 
certain businesses? 


Vv 
A—A leading higher court has decided 
that a state has no power to limit 
a legitimate business or to create a 
monopoly in favor of one branch of 
food products. And therefore voided 
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ire all license fee laws that tax proc 


essors or sellers of food preducts more 
than the state expends in supervising 
the processors and sellers of the prod 
uct 

Illustrative is the case of Brackman 
v. Kruse (199 Pac., 2d, 971) wherein 
1 state law imposed license fees of 
$1,000 per year on cach wholesalc 
dealer in oleomargarine and $400 per 
year upon retail dealers in oleomar 
garine. The higher court promptly 
decided against the law, saying: 

“The oleomargarine license fee 1: 
im exaction under the police power 
and therefore the exaction must be 
limited to such reasonable amount as 
is necessary to cover the cost and ex- 
pense of the reasonable inspection, 


supervision, or regulation of the sale 


of such products.” 

For comparison, note is made of 
Jelke v. Emery (214 N.W. 373). 
Here, the court held that the state 
legislature has no more power to limit 
manufacture and sale of oleomargarine 
in aid of the dairy industry than it 
would have to prohibit the raising of 
sheep in aid of the beef-cattle indus- 
try, or to prahibit the manufacture 
and sale of cement for the benefit of 
the lumber industrv. 


Must Whole Crop be Taken? 


Q-—Our company purchased a crop 
of green beans but did not harvest 
them all. Are we liable? 


v 


A—According to a recent court de- 
cision, a buyer who fails to pick the 
entire crop purchased from a grower 
is liable for full damages. And this 
holds true even though the contract 
contains a clause limiting damages 
collectable from the buyer. 

lor example, in Kuharske v. Lake 
Countv Citrus Sales, Inc. (44 So., 
2d, 641), a buyer and grower of grape- 
fruit signed a contract containing this 
clause: 

“The Buyer has this day advanced 
to the Grower the sum of $4,000 
hereby acknowledged by the Grower. 
[his sum is a guarantee fund to as 
sure contract performan e on the 
terms herein stated. Should Buver fail 
to comply with the conditions enumer- 
ated, this contract shall become null 
and void. The advances made to 
Grower shall be retained bv said 
Grower as liquidated damages.” 

The purchaser picked and paid for 
several thousand boxes of grapefruit 
at the contract price, but failed to 
pick and pay for the balance of the 
crop. Then, in subsequent litigation, 
he contended that the grower, even 
though damaged manv thousand dol- 
lars, could not recover more than the 

(Turn to page 148) 
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Heat, Moisture-Sensitive Foods Sterilized in New Unit 


Phe undesirable effects of steam or company’s 13 models ar follow evcle. Larger unit: Chamber width 


hot air stenlization of heat, or mois- kor the smaller: Inside chamber 60 in.; height 66 in.; length, 228 in 
ture sensitive materials can now be dimensions; width 24 in.; height, 24 Steam consumption 1.000 Ib. per 
voided with use of this new com in.; length, 36 in. Steam consumption, — cycle. Useful capacity Gas 
bination unit 55 Ib. pe vcle. Useful capacity 12) consumption, 161 Ib 

New cold process utilizes ““Carbox . Gas consumption, + Ib. per American Sterilizer Co 
ide” gas as sterilizing agent. ‘lo meet ban 
1 wider application, maker has intro Circle 99A on Reader Service Card 
duced this combination Steam-Car- . : 
boxide sterilizer. A singular advantage Rotary Switch Serves Different Level Lines 


is that sterilizer may be operated at 25 
to 27 Ib. gas pressure (room tempera 
ture) for gas sterilization; at 15 to 17 
lb pressure (250 to 254 deg. F) for 
steam sterilization; or as a combination 
unit employing the gas in the chamber 
ind steam im the jacket 
Combined method of operation 
idvantageous in certain types of work 
in that it becomes practical to us¢ 
exposure penod 
rature cocfhcient of ga 
rapid diffusion at higher tempet Thi 
( pur on vitcl bb ( wheel secti 
Unit illustrated is a large bulk ster concct tw vy bel NVCVOr | li rigid frame 
ilizer for use with steam and_= ga either of o wheel conveyor In ivoted at both end 
utilizing a vacuum pump to evacuate — at different lev witch line connects with a warehouse 
the chamber. Machine is equipped Called th 1, new a i » flow goods away from belt unit 
with Cyclomatic control, temperature ory eliminate making gravitv-line tating emblv brit up opposite 
ind pressure recorders, and bacteria- pitch adjustments to change direction switch section that matches pitch of 
retentive air filter of material flow, and permits handling a warehouse line flowing goods back 
Sizes. capacities and gas consump of both incoming and outgoing stock to belt unit mele elf-contained 
tion for the smallest and largest of ona single belt unit unit takes place of separate curved or 


r 


be 1LIS¢ 


ae 1) 


] 
! 
( 
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1 cither spur 
with 1S-in 
Both 
hould 1 VCI 
direction of 
ch cha iff ill bi 
ide without ling unit back to the 
ctory. Case hort as 7 in 
indled on new ICVIC( 
An automati top, actuated by 
tating vite mounted 


= 
model 


in be 


ity line Ie ding to pow 
Phi fop hold good back 
vitch line is m operating position. 
Phe Rapids-Standard Co., In 42 
Rapistan Bldg., Grand Rapid 


until 


Circle 99B on Reader Service Card 


Unit Labels Packages 
At 80 Per Min. Rate 


( idboard 
ic, Was 


of 
Vi 


min. by thi 


to ov pa ig 
pact machine 


i 
nit accurately 


in. cut-o 


Imprint in by for variable 
ypv on labels of uniform design. Im 
print items can be quickly « 


Oliver Machinery Co., 
Mich 


Circle 100A on Reader Service Card 
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Grate Magnet Cleans Free-Flowing Materials 


ontamination is taken from 
free-flowing materials with use 
of a permanent non-electric grate mag 
net, reports maker 


It is 


ope MINS, 


lron ( 
many 


floor 
and 
pr vent 


incorporated in hopper 


closed chutes 


vertical 
limitations 


of larger pieces 


wherever pad ( 
of cquipment to 
purity, protection of 
mination of fires and 


ure product 
machinery or cl 
explosion 

Unit consists of a series of | in 
t within which 


| ube . 


Wlowin 


dia. stain eel tubes 


ire Alnico V 


magnet casting 


’ r 
( paced on cent 


lear area of 1 in. between tubes 
narrowest ] Rugged 1 
( | bafflk { OW OW Wha Plat 
' it too high sp dl 
ects stream of material onto mag 
tubc 


When grate 


! tramp 1101 


( 


pot 


ind di- 


is ready 
m working 
compre 


tubx cx 
embly without addi 


d sine 
n Frequent cleaning as 


p! te 


<imum maxi 
constructed of 

| steel firmly wel 

On 


Standard dimensions of 


nets are in 


mag 
F 2 in..on 
in. and 


increments 
tarting with 


ra) 
~ 


\ dths 
throug] 


1 
364 in. Lengths start at 4 in 
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in increments of 4 in. through 36 in. 
Dimensions are changeable according 
to customer's individual requirements. 
All stainless steel construction is avail 
ible Ieriez, Manufac 
turing Co., 


wl 1} rCquIT¢ d 
Erie, Pa 


Circle 100B on Reader Service Card 


New Handwheel Provides 
Easy, Safe Operation 


as 


tion in closing valves 
vice life and 


use of new 
ind iron valves 
Call 
mad 


d “Non-Slip” 
of malleable iron and features 
ur finger-spaced lugs, continuations 
of spoke. structure, projecting 
hub through octagonal 
Design permits operator to get a firm, 
comfortable grip on wheel and apply 
1 high pressure, even though his hand 


new handwheel 


trom 
frame 


tem 
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may be wet or greasy. Shape of whecl New Delivery Trucks Have More Room, Easy Access 
eliminates possibility of burned hands 


from contact with valve stem. 

kasy grip permits tight closing, 
climinating leakage, a common cause 
of valve erosion, wire drawing and fail 
ure.—-Lunkenheimer Co., Cincinnati 


14 
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Platform Hoist Speeds 
Floor to Floor Moves 





Of interest to dairvmen, bakers and = vehicle weight ratings of ( 
other food processors with delivery 1 6,500 Ib. New hght-dutyv models are 
quirements, is this new model RA-12 powered by 100 hp. valveamhead Sil 
multi-stop delivery truck ver Diamond 220 engine New im 


It features a 115 in. wheelbase di » engines are self-cleaning slo-roto ex 


frame chassis with Metroette body  haust valves, durachrome valve. seat 
having roomy pavload space and casy inserts, visible flow carburetion| with 
iccessibilitv. Wide sliding doors, lov ist-shde cam ramuc-titer fuel pump 
curb-level cp well irc Iughheht | Model is one of a Reline of tru 
side heig has been imereased 1 with 16S basic chassis models im 2 
full six ft. without any increase 1 wheelbases, with GVW frot () 
truck’s overall height 90,000 Ib. New trucks are identified 

Trucks, offered in a choice ( by ITI] emblem International Tar 


~ ft. body stvles, are available in gro vester Co., Chicago 


Circle 101B on Reader Service Card 
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t 


Matenals can be easily and speedily 
moved from floor to floor, with thi 
new platform hoist 

Called the Vertical Lift, it will rais¢ 
ind lower SOO Ib. loads at standard 
15 fpm. speed, or 300 Tb. at 30 fpm 


Return Idler Trainer Minimizes Belt Injury 


Platform can be lowered to within 
64 in. above floor level, and raised to a 
top height of 20 ft Micro limit 
witch ire adjustable to accurateh 
top platt moat any pomt im top anc 
bottom range vel 


Standard 


enclosed 1 cel channel 


tram An autom 
vents carriage from dt 
of cable failure Angle 
with pierced hole iT ¢ I 
lagging low end of unit to { 

Lift has electric hoist 
totally enclosed for fety 
ible with a varietv of moto 
tire unit is ruggedly constructed, d 
signed for easy installation and min 
mum upkeep.—The Rapids-Standard 
Co., Inc., 342 Rapistan Bldg., Grand eee tal 
Rapids 2 Identified 





t 
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BOOST SALES AND INFLUENCE BUYERS 


In this era of Super-Market merchandising, makers 
of popular priced items such as candy, chewing gum, 
etc, are finding Seandia’s multiple-pack automati 
Wrapping machines to be a tremendous SALES 
BOOSTER 

Phe Nestle Company, Inc., have successfully used 
Scandia high speed Wrappers to present six of then 


lamous Chocolate bars wrapped as a sinele unit. 


SCANDIA machines - - - 
... costs less than you think 
... all rotary—continuous design 
... Opening-tape, electric eye, etc. 
adjustable for different sizes 


CAN DE a 
, S$ i 1 Al seattle gt ie 
> . ; 
, Manufacturers of Beller Packaging . Machinery 
© 500 BELLEVILLE TURNPIKE « NORTH ARLIXGTON, N. J. « 
¥ is : MUN a ' r WRAPPING ' HiGH SPEED WRAPPING 
Ae Fa O77. 2. ED UNDER CRONAN DER PATENTS . 


For more information, use coupon on page 157 FOOD ENGINEERING, AUGUST, 1953 
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bearmg return roll, mounted at each operation, this idler operates in one YW@elyes Move Up, Down 
end to a toggle-like arrangement of direction only. i 
swivel arms suspended from conveyor When installed, one traming idler On New Can Filler 
framework at an angle of approxi unit should be located close to head 

mately 45 deg. in direction of belt pulley to immediately center return 

travel. belt and one unit close to tail pulley 

Lateral movement of belt to one to center belt for subsequent loading 

de results in increased weight on that Additional units should be spaced as 

le which, due to idler construction conditions warrant 

causes that end of roll to move forward Roll shaft is regularly furnished fo 

ind downward. At same time, oppo greasing from one side ot Cconvevor 


1¢ 
l 


ite end of roll is moved backward md Tigit § I i otherwi ( pecified 
vard and this changing of normal but which can be casily changed over 
tion of roll with belt, guides bel to the opposite hand, if nece 1T\ 


rt 


} i] position wit! D] tc { e-tube exten 
acts fo maimtain 
um, with belt in center of roll and tv o. 41 idler imished with 
|! illy effective on hori l rou iC ». +1ARC | » equipped 
lincd, or declined conveyor nd « vit] tandard 54-1. dia. rubber- 
t of build-up of material on roll cturn I, can be. fu 


ible. Because of its principle of — mished.—Chain Be oO. Milwaukee 


Circle 101C on Reader Service Card 


1] im normal position cto wdard 5 on 1 | tec] 


Automatic Pattie Machine Forms 3,600 Per Hr. wer an filler, but valve up 
mad down Other features clude 


long lasting rubber seals, smooth tran 


fer to closing machine, double wall 
that climates any dead juice 


tank 
rand a nocan, no-yuice valve 
It is also stated that bent flanges o1 
Ip ile down can Cause ho loss ot 
mice or bent valve American Ma 
chinery Corp., Orlando, Fla. 


Circle 103B on Reader Service Card 


Power Driven Tool Speeds 
Fitting Conversion Job 


i lange 
within range truction throu 
diameter moulds Weight is approxi 
in. dia. mould, for Automatic Food Shap: 
a New St., New York 4 


Circle 103A on Reader Service Card 
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“Sure, your mixing problems are DIFFERENT 


oo that’s why you need MIXING EQUIPMENT 
{ ENGINEERED fo meet your specific requirements” 


Having helped in the successful solution of hundreds of chemical process 
and food industry mixing problems, we know how different these jobs can be... 
there are hardly any two that can be handled in exactly the same way. And because 
these mixing, blending, reaction jobs are so widely diversified, you need the kind 
of equipment and experience that will give you the best solution, in the shortest 
time, at the lowest possible cost. 

That’s where we come in. We have the production “know-how” and we have 
the equipment. Simpson Mix-Mullers are the answer to any mixing problem in- 
volving dry, semi-dry or pasty materials, and are without equal when it comes to thor- 


y 
P. a ough mixing and blending to exacting specifications . . . thanks to the controlled, 
f proved Mulling Principle of Mixing! 


Take a good look at the typical examples of the way in which Simpson Mix-Mullers 
are helping scores of widely diversified chemical process and food plants to do a better, 
faster mixing job at lower cost. Why not submit your mixing problems to us for analysis? 


--ehere’s how we solved some typically different mixing problems 
ee ae 


PILOT PLANT WORK EXPLOSION-RESISTANT CORROSION-RESISTANT 


...View shows a lab- 
oratory size Simpson 
Mix-Muller, specially 
equipped for mixing 
under vacuum and 
heat, in pre-testing 
trial batches in pilot 
plant work for elec- 
trical porcelain pro- 
duction. 


ELECTRICALLY-HEATED 
... Special 24-in. lab- 
oratory size Mix- 
Muller, with thermo- 
statically - controlled 
electric heating ele- 
ments. Designed to 
operate under vac- 
uum or pressure in 
preparing experi- 
mental batches. 
Equipped with stain- 
less steel pan. 


ee 


... This No. 0 Simp- 
son Mix-Muller was 
specially equipped to 
reduce friction and 
heat to a minimum 
for the safe prepara- 
tion of explosive ma- 
terials. Completely 
jacketed for water 
circulation. 


WATER-COOLED... 
These special No, 2 
stainless clad Simp- 
son Mix-Mullers are 
equipped with jack- 
eted sides and bot- 
tom for full water 
circulation, to con- 
trol heat produced 
by chemical reaction 
in mixing of storage 
battery plate pastes. 


... This No. 2 Simp- 
son Mix-Muller has 
stainless steel mixing 
surfaces for corro- 
sion-resistanceand 
improved sanitation. 
Unit is also jacketed 
for circulation of 
steam to aid in choc- 
olate preparation. 


HOT OJL CIRCULATION 
. . This versatile 
No. 00 Mix-Muller 
prepares an infinite- 
ly variable number 
of different mixes 
under widely varied 
conditions. Equipped 
for vacuum and pres- 
sure, andjacketed for 
hot oil circulation. 


USE OUR LABORATORY SERVICE We maintain a We will welcomean opportunity to discuss 
completely equipped modern testing taboratory your “different” mixing problems with you 


for determining the results of mixing different : 
materials in Simpson Mix-Mullers. A confiden. A letter poles phone call will place our ex- 
perience at your disposal. 


tial test in our laboratory will prove what a 
Mix-Muller will or w//l not do for you. Write 
for further details. 


= . . cata ietittieen Clee conten - 
SIMPSON MIX-MULLER DIVISION g 
n NATIONAL ENGINEERING CO., 622 Machinery Hall Bldg., Chicago 6, Ill. { 4 
(Not Inc.) 





elf-positionng on both male and 
female ferrule or fitting ends. With 
this tool present lines can be converted 
without any dimensional change and 
damaged fittings reclaimed. 
Converted joints and fittings have 
thread removal at a minimum, are dé 
signed for vacuum applications and 
high pressure, and are strong cnough 
to withstand normal stress and strain. 
With this tool present lines ean be 
converted to “cleaned-in-place” 
in the plant progressively and used as 
take down lines while the change over 
is in progress.—Tri-Clover Machine 


Co., Kenosha, Wis 


1 
nes 
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Meter Contact Parts 
Are Non-Corrosive 


To handle corrosive liquids, a new 
2 BC Rotocycle stainless steel indus 
trial meter has been developed 

Phi 


Pore 
reatures 


new rotary displacement metet 
100 
psi 
with corrosive 


Insuring 


1 maximum capacity of 
gpm. at a working pressure of 12 
All materials 
liquids rt of 
1S operation 
mon, 


+ 


in contact 


} ) 
stainless stecl 


Te gistl 
transferring reading of 
nster by elec i] impui es t 
mn away from pr 


] nT ne tal . 
ictual measurement takes 


SISter 
101 supplied ith the 
Meter, weighs 120 Tb. witl 
+ rmng 1 


Pittsburgh 8, Pa 
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Compact Unit Provides Controlled Speeds 


directly with signal fro 


ing element 


} 
Predetermined speeds to fit particu enc 


ing conditions can be ob 


thi 


lar proces 
with 
according to 


Linearity of re unit 
vell suited for 


where operating conditions vary 


tained compact assembh 


maker. Vanabl 
fitted with Conoflow 
ypcrator give rapid iccurate 


linear response to signal 


pose TMAKe 


speed contiuou 1 cs 


transmission con 


rapid incl clo ( 
f Zero speed as had 
in system it a control pressure of 3 psi. and de 
controlled ired maximum speed is delivered at 
by flow rate, pressure, pH, tempera 15 pst 
ture, and/or other variables. Regard Unit is av with or without 
I< of function, p causes built-in motor—of all types including 
driv | ind can be had with 
Since tuating arm move both worm = and 
ment is directly proportional to con any desired top speed 
including 
reducer and Conoflow is 


ind tinuously but where 


from a sen ontrol is essential 
ing device 


, , 
Sensing ciement may be 


lable 
sitionel 
to deliver predetermined speed explosionproof 
built-in 
helical, to give 
Intire 


1On, 


positionct gcarboxes, 


peed of drive transmis- 


i 
with movement of its 


’ 
rol pressure and output 


package 
varies directly motor, 
mounted by six 


Inc 


control lever, output speed of drive ompact and can be 


I'ransmissions 


, Wis 


maximum. varie bolt Graham 
ind = \lenomonee Falls 
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zero to nearly 
witl 


from 


linearly mtrol pressure 


FHP. Motor Pulley Employs “A” Belt 


chanuinate rlocking disk ind 1 
tated to redu belt wear, vibration 


md allow infinitely variable 


nite 


peed 
{ nif, 


Wa hinec 


lubrication is me y, 

nated type 
i POs ible 
Unit is rated up to 3 hp. at 
rpm.—-Gerbing Mfg 

Northbrook, IIl 


, 
r ou IM pres 


New operating p 
Cone, a fractional hp 
motor pulley is report ) 
use of standard “A” ion ti 
sion belt. 

Tele 


mounting 1 


permit C 
) orp 
msm P» 


feature of movable disk 
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SAFE REFRIGERATION ae 


Multiple-unit 
refrigeration system 


Battery of spotless machines mixes and 


protects perishables a 
in 17-acre bakery and 


Supermarket chain 
warehouse specifies equipment charged 


with “Freon” refrigerants 


the separate units keep perishables fresh dependable refrigeration, and the eco 
nomical performance of yourequipment. 
These refrigerants are safe... nonflam- 


‘To supply 750 retail outlets... and up 
hold their motto: “Dedicated to Better and pure—from dough to packaged 
Service,’ the American Stores Co., Phil baked goods. 

Throughout the structure, several of mable, nonexplosive, virtually nontoxic. 
Laboratory-controlled methods of man- 
ufacture further insure their purity and 


adelphia supermarket chain, recently 
constructed the modern warehouse and the most modern devices have been in 
bakery pictured above. It covers 17 stalled to increase the efficiency of oper- 
ations. Of special interest is the Minne- uniformity. Whenever you're in the mar- 
apolis-Honeywell system which records ket for new equipment, be sure to specify 
temperatures in /6 sections of the plant machines designed to use ‘‘Freon’’ re- 
automatic frigerants. Many excellent models are 

available to meet your requirements. 


acres. Here, refrigeration plays an im 
portant role. Multiple-unit installations 

26 compressors of 250-ton capacity 
operated with “Freon” refrigerants every 4 minutes ... an 


serve warehouse storage rooms for per “inspector”! 
Whether you store, process, trans- Ek. I. du Pont de Nemours & Co. 


paper-storage areas and general offices port or sell perishable foods, Du Pont (Inc.), ‘Kinetic’? Chemicals Division, 
In the bakery where 1 F. can mean “Freon” refrigerants will help provide Wilmington 98, Delaware 


ishables, a 3-story bakery structure, 


costly spoilage many perishable 





foods and raw materials are protected 





by refrigeration machines (principally 

of York manufacture). For example, 4 
4 

units preserve such products as frozen 4 ’ . ) _ ; ‘ 

egys and fruits in the 4 storage rooms: Safe Refi ie rants 


inother prevents too-rapid = rising 
dough in the fermentation room mark 
angle units are mounted on the chilled erants 


iwkets of 8 separate dough-mixing ma 


chines; and small units cool paper for BETTER THINGS FOR BETTER LIVING... THROUGH CHEMISTRY 








bread-wrapping machines. Combined 
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Wrapper Is Quickly Adjustable for Cake Sizes 


Advantages claimed for this 
machine, —besidk savings of 
wrapping at high speeds, are said to 
include quick ibility. f1 
size to another (5-S min. han 
dling of product without disturbing 
the lavers on the 
cake. 

New unit can be adjusted to 
modate packages within the following 
range: Length, 4-3 to 13 in.; width, 
3-3 to 8 in.; height, 4 to 4-4 in. Ability 
to handle round articles, such as angel 
food, layer and sponge cakes, as well as 


new 
labor 
idyu st 


Old OTM 


and 


or marring the icing 


iCCcomM 


the usual rectangular shapes is said to 
tant features 


ign permits addition of 


be one of the 
Machine cd 


1 
HmMost 


Wp i] 


any accessory for modern 


merchandismg—an automatic card 


and U-board 


labeler; a label nprinter; 


feeder; a thermoplastic 
and electric 
eye for printed papers; and underfold 
sealing. Machine handles 


of self-sealing papers used for 


usual types 
baked 
waxed 
Creek 
Battle 


goods, such as cellophane, 
glassine, waxed papers._—Battle 


Bread Wrapping Machine Co., 
Creek, Mich 
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Gives Quick Check on Grain Temperatures 


Fast, accurate measurement of bin 
temperature at desired levels is claimed 
with use of portable grain-tem 
perature indicator. 

Called the Zeleny unit, it 
a 50 ft. thermocouple cable with ten 
reading junctions spaced 5 ft. apart 


Reading instrument has a ten point 


new, 


11¢ lude 


FOOD ENGINEERING, 


AUGUST, 


switch. ‘Turning 
perature at every 


i W ti iH 
level of bin fr 
top to bottom as measured by therm 
couple in cable Shortel 
bles can be furnished. Extra « 


SO vou Can ] ive one 


1 longer « 
ibles 
in each bin- ! 
available 


lo t¢ 


1933 


strument and turn switch through px 
sitions for temperatures. Some users 
prefer to install a 4 in. pipe in bin and 
lower cable pipe, carrying same cable 
from bin to bin for testing tempera 
tures 

Reading instrument powe! 
from its self-contained batteries. The 
10 point selector switch is furnished 
on all reading instruments. Complete 
carrving case, wall hanger, 
extension cable, and one 10 junction 
thermacouple cable 50 ft. long with 
Seedburo Equipment 
Chicago 6 


uses 


set includes 


lug attached 


] 
Co., 734 Converse Bldg., 
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Sanitary Bakery Unit 
Does Multifold Job 


Four distinct 
proofing, moulding and panning ot 
finger and sandwich type rolls—are 
performed by a recently developed 
sanitary, automatic unit 

New unit enables baker to vary his 
proofing time from 14 to 24 min., re 
gardless of number of dough balls 
being handled a minute. It is stated 
to provide perfect panning throughout 
since its panning a 


operations— loadings 


proofing range, 
uracy does not depend upon having 
ll proofer tray pockets full 

Dough balls are transferred 
proofer trays to a cross conveyor which 
dclvers them in single file to spec 
all, designed distributor This ele 
ment arranges balls into rows of four 
constant sequence and in position 
for moulding and panning 

Operation of distributor 3 
through Plexiglas front 

Inlet chute 
balls from proofer cross conveyor into 
distributor, easily shifted to divert 
dough balls requiring no moulding or 


from 


visible 


? 1 
which guides douga 


panning 

Moulder-roll infeed chutes can he 
quickh adjusted so that dough ball 
ire deposited on depressions 
These adjustable eliminate 
need for having a separate set of chute 
for each type of pan 

Fourth dough ball to drop into each 
row of depressions automaticalh 


pan 
chutes 


Want More 


It’s free—and easy to get. Simply 
note here the items on which you want 
more details, then circle each key num- 
ber (there’s one given at the bottom 
of each item) on the handy Reader 
“ervice posteard—page 157. Then sign 
at the bottom and mail. 

For too, item« 
in this department are listed and keyed 
in the Reader Service Section. 


Information ? 


your convenience, 





SIX SOUND 


for buying liquid sugar 
from the leader 


ENGINEERING “KNOW-HOW” amassed over a quarter 
of a century goes into every Flo-Sweet installation. 


EQUIPMENT DESIGNS for your particular needs are 
Flo-Sweet contributions to o smoothly functioning liquid 


sugar sysiem 


LABORATORY RESEARCH continues to keep Flo-Sweet 
liquid sugars and handling techniques in the lead. 


PRODUCT IMPROVEMENT has increased quality and cut 


costs for hundreds of Flo Sweet users. 


PRECISE CONTROLS of liquid sugar’s physical and chemi- 


cal characteristics are standard Flo-Sweet procedures. 


GUIDANCE in use of regular or special liquid sugars is 


another Flo-Sweet bonus 


Remember—no other refinery has Flo-Sweet's 
years of liquid sugar “know-how” 
all yours for the asking! 


PHOWNEERS (UN 


For more information, use coupon on page 157 


LIQUID 


FLO-SWEET ENGINEERS have 
the longest experience in the 
liquid sugor industry. From de- 
sign of a liquid sugar system 

through operating tech- 
niques to finished product 
quality control—Flo-Sweet’s un 
matched experience assures 


satisfaction and economy. 


REASONS 


A QUARTER CENTURY OF LEADERSHIP 


These Flo-Sweet firsts can mean substantial savings 
for you: 


FIRST to deliver liquid sugar on a bulk commercial 
basis. 


FIRST to establish complete engineering service in de- 
sign and installation of liquid sugar systems 


FIRST to formulate liquid sugars tailored to customer 
specifications. 


FIRST to develop product quality control through use 
of liquid sugar 


FIRST to devise means of preventing surface dilution 
of liquid sugar in storage. 


FIRST to develop effective means of controlling the tem- 
perature of liquid sugar going into production. 


Flo-Sweet engineers constantly strive to make Flo-Sweet 
liquid sugars of greater and still greater value. They 
will be able to help you. Why not consult them? 


SUGARS FOR 
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trips a trigger mechanism which moves 
pan into position to receive next se- 
quence of dough balls. 

Moulder element is designed to en- 
ible baker to produce finger rolls in 
i varictv of lengths, each with ends 


q 


Wared 
Safety in operation is provided by 
having all moving parts, where injury 
to operator might possibly occur, fully 
guarded. Each portion of machine is 
termed easily accessible for cleaning 
Unit shipped in three main as 
semblies all easily handled and quickly 
put together, reducing erection time 
to a matter of hours.—Read Standard 
Corp., York, Pa. and Los Angeles 39 
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Lightweight Lab. Coat 
Resists Acids, Alkalis 


Virtual immunity to spotting and 
acid holes is claimed for Keon lab coat, 
made of a new hght-weight, comfort- 
able, and alkali-resistant Vinyon-N 
fabric 

Grav in color, 
readily, 
not stiff o ibric resists 
strong reag »y industrial 
laundric to bac 
teria and mildew. It usually needs no 
pressing, but can be touched 


it will not show dirt 
ermed cool, smooth, and 
ratchy. | 

nts used | 
mid 1s also immune 
d up with 
medium-hot 
ind thread are of 
yvnthetic 


1 steam presscr O1 iron 
if desired 
the same emical resistant 
fiber, for full life protection 

Features for extra convenience in- 
clude two breast pockets, two double- 
reinforced side pockets, pencil pocket, 
slots for easy access to inner pockets, 
ind neat fly-stvle front. 

All strain points are bar-tacked for 
extra strength.—Filtration Engineers, 
Inc., Newark 4, N. J. 
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Versatile Weight Recorder 
Is Fast and Accurate 


Simplicity and versatility mark 
hanical weight 41 


adaptable — for 


new mee 
tated 
veight-printing requirements 

Known as Mechanoprint, it is built 
in as part of scale maker's 
dial head. Unit is termed fast, rug 

ly designed, and has minimum ot 
working parts to provide trouble-fre« 


to be many 


ay Tray 
| 1p CIT LN ¢ 


operation 

Unit is located on night hand side 
of dial head. A simple touch of push 
bar causes weight to be printed. ‘Total 
lapse of time from pushing of bar un 
til recorded weight is made, 1s one 

ond. Printing can also be con- 
trolled by witch on a conveyo! 
line, on a and by 


a trip 
monorail system 
ther methods. 

It is furnished with a variety of 
idaptations—for standard _ straight 
ticket, ticket and tape, odd-size tickets 
ind with identifiers, manual or electric 
time and date stamp 

Accuracy is guaranteed to 7s 
percent dial chart capacity 
Scale Co., Rutland, Vt. 
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Howe 


White Conveyor Belting 
Resists Vegetable Oils 


to vegetable 


belt 


I'xceptional resist 
oils is claimed for V CONVCYVOI 
Supertex HC 
A way has been found to incorpo 
Hycar ynthetic rub 
‘r into the manufacture of new belt 
ing providing it with a cover of Hycar 
on a carcass of Neopre ne WRI 
Belting has white color throughout 
ind a smooth cover stated 
freedom from impression on product 
being conveyed. It is available in 
widths up to 48 in. and can be vul 
canized endless at maker’s plant or in 
field. 
Belting is designed to withstand se 


] ty 
acrylonitrile 


to ensure 


1933 


vere exposure to v6 gcetable oils such as 
in conveying of potato chips and all 
kinds of biscuits and crackers. For 
normal uses White Supertex Type 
WRT, made in various thicknesses, 1s 
Baldwin Belting, 
New York, 


still recommended 
Inc., 483 Washington St., 
13 
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Portable Instruments Aid 
Electrical Maintenance 


Maxunum convenience and read 


ability are features clanmed for two new 
cries Of Improved, portable clectric 
instruments, Pype DP-1] and DP-12 
to indicate volt watts, 
mulhiamps 


DP-ll wa 


testing for electrical maimtenance men 


amps, and 


designed for general 
who need a rugged, easily-read indicat 
ing instrument with an accuracy of 
bof on percent of full scale 

DP-12 is a high precision testing m 
strument designed for laboratory, field, 
and production us¢ Aa to 4 of 
one percent of full scale, this instru 


urate 
ment is particularly suited to the main 
tenance of portable or switchboard in 


struments, control panel ind numer 

ous production devi 
Instruments are encased in moulded 

Pextolite hay 


rounded ( I rder to 


ribbing and 
reduce 
roughest 


breakage ven under. the 


handling and operating conditions the 
spring mounted jewel bearing prevent 
to the 

] ¢ } Ley 
ICCOTAIN a] TAKCI 
Long 


unbreakable moulded windows 


damage indicating mechanisms, 
enginee! 

r, easy-to-read scales, covered by 
permit 
both of the 
Pointer scale 1s balanced 
ona thin knife-edge for optimum in 
dicating accuracy. 


Mechanisms of 


increased readability in 


new line 


both instruments 


are similar in function and precision 
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HOW TO CHANGE TO 


CLEANED-IN-PLACE LINES 


IN TWO SIMPLE—LOW COST STEPS 


ao 

. ) — cea, CHANGE GRADUALLY 
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CxISTING BEVEL SEAT egy aa hls ANED-IN-PLA eal 
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TRIALLOY AND STAINLESS STEEI FABRICATED STAINLESS STEEL See your nearest 
SANITARY FITTINGS, VALVES, INDUSTRIAL FITTINGS AND 
PUMPS, TUBING, SPECIALTIES 


TRI-CLOVER DISTRIBUTOR 
INDUSTRIAL PUMPS 


THE ‘Complete LINE 


For more information, use coupon on page 157 
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Pressure Jet Cleaner 
Simplifies Tough Jobs 


Phrough u 
ment, leat 
nad eda 
tibe J 
Pabric 
roned, clectricall 
ters melt through 
fuse loose end 
cannot cparate 
isa tightly 

Ney 


bond 


CQuipin it 


firmly LOU . Cy ta 


ind 
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coil a 7 Cuts Synthetic Cloth, Edges Are Ravel-Proof 


that 
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develop 
of holes | t 
vatheti itched ccor iil I \ 


heat-cut 


HOW 
width ml ist CW Process 
tubc 


all types 


tom fabt 1 
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md filtermg units fo 
ind PFCSSUTE filte centn 
dust collecto hiltration 
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Iengineers 
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New Baffles Stop Noise, Are Easy to Install 


Those heavy duty cleaning jobs are 
reported speeded and simplified with 
ise of jet cleaner, the Speedyelectri 
Hydrajyet. Unit 1 
nuit to give vears of service 

Scalding hot water and soap, + to 8 
pm, at nozzle pressures up to 600 


termed rugged! 


psi. provide, under finger tip contro] 
of the operator, hydraulic jet. ‘To 
further accelerate cleaning suit 
ble detergents or solvents may be im 
troduced intermittently o1 
ously in any desired, aut 
mtrolled concentration 
Where 
tinuously availabl even at 


} 
Dk 


ction, 


continu 
matically 


central p! team 


low 


int 


ure, umit can | 
quiring only connections to ext 
lines and electric powei 


or a 3hp motor. If ] 


central 
s not available, a speedy 

provi ite depend 
if steam at the flick of 
Living Engineerin 
Ste 


fone 
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-eowe are highly pleased with 
the results of this test... 


Working with the U. S. Dept. of Agriculture we conducted a 


transcontinental test run on the handling of frozen orange juice, 


“ 


and I can now say we are highly pleased with the results of this 
“st, using a 35-foot Trailmobile semi-trailer refrigerator van,” 
reports Mr. J. A. Podmore, General Traffic Manager, Minute 


Maid Corp., Plymouth, Fla. 


S00 boxes of orange juice (approx. 35,000 pounds) 
lated Trailmobile running from Plymouth, Florida 
‘eles, California, in five days, delivered the cargo at 
} 


below those when the cargo was originally loaded. 


-by-day log showing temperature variations at lower 


This controlled test confirms the performance that’s quality- 
engineered into every Trailmobile. This reefer van is one of a 

y of models built to meet any hauling need. Call your 
friendly Trailmobile Branch Office for full information on the 


type that’s best for 


your transport requirements. 


m iG 


railmobile refrigerator van insulate 6” of Ultralite all around is 
ist prior to Joading for test run. Note specially designed aluminum 


n floor and canvas duct on ceiling to facilitate free air circulation.” 
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; At “Here’s the new 35-foot Trailmobile refrigerated trailer owned by Jaka 
Packers, Inc., Los Angeles, anc 
of Ultralite fibre glass insulation with three sheets of double reflection 
paper. One sheet is next to the outside aluminum skin of the trailer, the 
nd is sandwiched between 1 S of Ultralite and the 
third sheet next to the inside walls of marir id. The ceiling and 
TRAILMOBILE-TRANSICOLD LOG foors are similarly i : triple rubber seals. The 
Plymouth, Florida—Los A f lif t Rur bottom of the Trailmot iminum extruded 
flooring. Vertical wooden battans are spaced 1 part along sides to insure 
1 floor racks give 
n was employed 


used in the test run. The trailer has 6-inches 
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binder into a rigid panel, 24 in. wide, 
48 in. long and 14 in. thick. Baffle is 
enclosed in an opaque plastic film. 
Stainless steel wires, inserted through 
the board, are formed into a hook at 
top and secured to top and bottom of 
baffle with stainless steel saddles. 

This acoustical treatment absorbs 
sound from clattering machinery that 
would normally strike unvielding su 
face of the ceiling and bounce back to 
working area. Sound waves striking 
surface of baffles are transmitted by 
diaphragmatic action of plastic film to 
millions of tiny, dead air pockets be 
tween fibers of that 
baffle 

Baffles are Dirt, water 
or grease will not injure plastic film. 
If plasti becomes soiled, it 
washed with ordinary 
detergents and warm water. 

Each bafhl 6 Ib. and can be 
installed qui klv and easily. Baffles are 
hung on wires stretched over an open 
area. Wires are spaced according to 
mount of 
he 


lv they can reduce 


glas 


COMpOse 
1 
washable 


can be 
mild 


We ih 


desired. 
the more effective 

hop noises. In an 
installation, baffles are hung 
paced between 3 and 7 ft 
Owens-Cormmng Tiberglas Corp., 
ledo l, Olio 
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New Container Marker 
Is Self Operating 


Marker it 
wer. Iti 
mtaimers al 
CONVCVOI Moving container: 
rotate of starwheels which in 
turn a Phu 
containers themselv¢ 
restriction as to speed 
Only determining factor is speed of 
containers moving along ling 


Opel 
i 


ted by 1 me 


tamping wheel 

= 
actually 
There is no 
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Ihe models are offered, both ad 
justable to conveyor widths and con 
tainer sizes. Model No. 400 handles 
containers from 2 to 84 in. high, 13 
to 33 in. dia; Model 600 (illustrated ) 
from 2} to 12 in. high and 3 1/16 to 
7h in Barrv-Wehmiuller Ma 
chinery Co., 4660 W. Florissant Ave., 
St. Louis 15. 


dia 
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Plate Type Heat Exchanger 
For Small Volume Runs 


COMIN nded for hh iting oO1 cool 


which will require onl 
press, im th 
ty, plate typ 
Model SI 


ptcl hi 1c °ex 


maxinuim 

d with th 

intermediate rmunals, and 
many a interme 
d Iexterio 
finish 
Overall 


19 plate wl in 


diate terminal requir’ 
surfaces have a zine metalized 


further protected by paint 


CSS:3 


length is less than 3 ft. and height less 
than 5 ft—Cherry-Burrell Corpora 
tion, 427 West Randolph St., Chi 


cago 0 
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Makes Cellophane Bags 
That Have Tear-Tapes 


1 
pnew attachment, cello 


can now be made with a 
teal Lap 


Unit 


trip 

automatical 
trip to immer 
from flat. stocl Iwo small 
it cutting head nick folded bot 
eal to: provide an easy start to 
\ micked area is also 


| 
provided on rinped 
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Air Jet Separator Unit 
Is Compact, Portable 


itions for 
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uned for thi 


aricty 
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“ Steam, Fog, Fumes, Vapors 
CAN’T GET UNDER THE “SKIN” 


Totatty 
ENCLOSED 
Fan 


CooLeD MOTORS 





The inner frame of your Century TEFC Motor completely seals all the vital working parts ayainst 
air-borne hazards. An effective stream of air blown between the inner and outer frames, keeps 
the motor temperature within safe limits at rated load. 


Century TEFC motors operate your equipment efficiently in any kind of atmosphere — resist dusts, 
dirt, chemical or oil fog, and mists 


Whatever the job or working conditions, Century's wide line of types, sizes, and variety of operating 
characteristics, enables you to select the motor specifications for top equipment performance. 


Ye to 400 horsepower ratings — A.C. or D.C.— Furnished in Drip Proof — Splash Proof — 
Dust Proof — or Explosion Proof frames — for most all atmospheric surroundings. 


Specify Century motors on your new equipment or replacements. Your nearby Century District 
Sales Office or Century Distributor will be glad to give you full information. 


CENTURY ELECTRIC COMPANY : 1806 Pine Street, St. Louis 3, Missouri 


Offices and Stock Points in Principal Cities 
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lers to accurately determine whether a 
viven stock can be separated, and to 
\hat extent. Combined with a 
ing machine, separator can be used to 

produce actual milling in laboratory. 

Many other questions as to purifier 
erformance can be analyzed with this 
nachine. Maker states it will reveal 
better 


SICV- 


vhy one purifier does a 
than another; whether a purifier is set 
produce best results; which purifier 
worn to that it will no 
mger do a satisfactory job. Separator 
termed that stock falls 


through three high-velocity streams o 


a point 
unique im 


r im separating proce 
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Plastic Liner for Drums 
Goes In Fast, Easy 


OOO for u 

The 
stee] 
ind fibre drums ranging in capacity up 
to 55 gal—Mehl Mfg. Co., Div. of 


5 va 
Svdney-Thomas Corp., Cincinnati. 


, to heavy 
vith h ohly TrOSIVGE pl du t 
wailable for use with both 
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New Chlorine Germicide 
Is Highly Effective 


Antibac new type chlorine 


I 
cide is report » combine safety 
other ad\ mira 
fast, lethal action of hyp chlorites 


New 


greatly enhanced killing 


of organic type with 


germicide is claimed to gis 
peeds be 
muldh 


cause its use-solutions — are 
mid long CTVIC( lite 


icidic. Stability 
are also claimed fo1 product. 

Solutions — of 
termed unusually ctlective in presence 
of solid and foreign matter. Solutions 
from sludge—sani 
of foreign de 


new gemicide — are 


are clear and free 
tized surfaces are 
posits, films and streak 

Germ-killing action 


largely 

even heat-resistant 

other less effe 

destroy according to it 
Active ingredient of new product i 

1, 3-dichloro-5 nethylhyvdantoin 

This form lowly sol 


Uple ulated | 


free 


said to be 
Antibac kills 
organisms which 
fail to 


produc Ck. 


non-selective 


tive materials 


compound 
| 
In wat 1)\ 
ker inte 
iV IT) ¢ 
Wyandotte Cl] 
Nich 


dotte 
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Foaming Agent Imparts 
Tenderness to Product 


parting tend 
| 
it is used 


Agent 
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trolled to meet specif wanes re 
quirements. Product can be made 
iailable in a spray-dried fine powder 
in both edible and commercial grade 

Western Condensing Co., 411 Bat 
tery St., San Francisco 
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Pink Color Is Safeguard 
In New Disinfectant 


te 


Distinctive pink color for ready 
identification marks Diversol CX, a 
new bactericide-disinfectant cleanet 
object, to avoid costly mistakes caused 
by mixups between disinfectants and 
other chemical compounds that have 
caused many serious spoil 
we and waste 


Maternal 


mold and veast 


Processo;rs 


helps control bacteria, 
guards against spoil 
ige, deodorizes. Other features 4 
Completely soluble, stable, 
waiter sof 
tain equipment. It 
Ib. barrels, 125 
hb. drum for 
1820 


ported ar 
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EDITORIALS 
FRANK K. LAWLER, 
Editor 


In Behalf of Progress . . . 


Triple Challenge on Chemicals in Foods 


Three key problems and opportunities of the food 
industry were highlighted by Dr. David B. Hand, a 
member of the Food Protection Committee, in his 
personal opinion talk at the IFT meeting. 

Ivery responsible individual in the industry should 
be familiar with these three keys to the future— 
should carefully evaluate them—and should do what 
he can about them. 

“The time is opportune,” Dr. Hand observed, “for 
the formation of an industry Board, with the assign 
ment of dealing with all problems concerning pro 
tection of food safety 


“Such a Board, working closely with government 
agencies and with independent scientific groups, such 
as F PC, would be able to contribute to the interests 
of the public 
tinuation of technological progress.” 

We have been of the opinion that the IFT is 
missing a golden opportunity by not appointing a 
committee which would actively fulfill this Board 
function 

his is, in fact, a three-ply goldén opportunity. It 
would serve the public. It would help the industry 
And it would build new prestige for IF'T 

Next best bet would be for Grocery Manufacturers 
of America to set up such a Board, composed of 
technical executives from member companies—with 
iuthority to speak for GMA on technical matters. 

If neither of these steps are to be taken, leading 
food and ingredient manufacturers should establish a 
new association—perhaps called the Food Protection 
Institute—to fill a need that has too long existed. 

It is, indeed, a silly situation when a great industry 
like ours has no “spokesman” in its behalf 

Now we come to Dr. Hand’s point No 

“One major weakness in the federal food law i 


that it provide ; 


not only in safety but also in the con 


no definition of what is meant by 


poisonous and deleterious substance 

W hiile needed in the food law for 
public tion, the law has 
to the protection of food 
Phere are no standard 
It as a bit diffienult—and 


tune of C\ 


no change 1s 


prot 1 glaring gap in respect 


ind ingredient manufai 
turer for measuring toxicity 


costly to thy 
ind dollar: to tr 


sometimes 
veral hundred thou 
satcty of food additive. Food 
makers are entirely at the merc 
dictatorial Food & Drug Administration 
or at the merev of uninformed courts which take 
F&DA opmions as the basis for their decisions 
Specific toxicity measurement standards are badly 
and we don’t refer to such vague vardsticks 
generally 


prove the 1 new 
Ingredient 


sometimes 


needed 
is “not recognized as having been ade 
quately tested.” 

Not easv to set such standards? 


But it can be done 


Of course, not. 


116 


The present unfortunate situation not only stymues 
progress, but it denies the improvements to which 
the public is entitled. 

Like the nonexistence of a group to speak for the 
industry—it is a silly situation. No standards for 
measuring something of importance to a great indus 
try and of vital concern to every man, woman, and 
child, in the country. 

This brings up the No. 3 point of Dr. Hand. 

“The key argument in favor of amending the law 
to require prior approval (of new chemical additives) 
is the statement that there are over 700 chemicals 
used in foods, of which 276 have not been proved 
safe. This statement has been read into the record 
and highly publicized. 

“Tt gives an exaggerated impression of the urgency 
of the problem and is bound to have considerable 
influence on people who are not fully informed. The 
only effective way to counteract this statement is to 
present the facts.” 

So through a Subcommittee of Food Technology, 
the Food Protection Committee is making a study 
of chemical additives. A questionnaire to food com 
panies asks for information on the use of additives 
in major processed foods—some 70 products repre 
senting about 90 percent of consumption. 

Considerably less than 700 chemicals are contained 
in these 70 products, and there is no indication that 
any of them presents a serious health hazard, Dr. 
Hand points out. Many of the chemicals used in 
foods appear in extremely small amounts. And in 
some cases they are restricted to a few specialized 
foods. 

It is urgent that there be collected and publicized 
information of an authoritative nature on the use of 
It is necessarv to know the extent 
and to know how much of 


chemical additives 

to which they are used 

each enters the diet. 
Lhat’s 


inswered 


why the FPPC questionnaire should be 
Don't be deterred from providing this information 
on the basis that it is bad public relations to talk 
tbout chemicals in foods. ‘That argument may have 
held ten vears ago. ‘Today, it doesn’t 
Telling the truth about chemical 


is a conservative and constructive move 


idditives now 
Phe truth 
will look very good and wholesome im comparison 
with the exaggerated and inaccurate scare statements 
made in recent vears by the overzealous do-gooders 
and publicity secking politicians. 

And aside from that, the people do have a stake 
in full and accurate knowledge of the ingredients in 
the foods they eat. Anyway, the chemical additives 
in the standardized foods already have been named 

All in all, its time to get on the chemical ball 
ENGINEERING, 
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STIRRING chocolate mar 


Guaranteed to 





sHTNIN Mixe 


mix fluids 


the way you want ’em mixed 


You get the exact uniformity you want—as quickly as you want—when 


you mix fluids with LIGHTNIN Mixers. 


That's because every LIGHTNIN Mixer is guaranteed to do the job you 
expect it to do—or you xet your money back. 


LIGHTNIN Mixers are the flexi- 
ble, safe way to blend liquids, make 
up syrups, add flavors, dissolve 
powders and crystals, beat pulps 
and suspensions, stir products 
while cooking—and do dozens of 
other mixing jobs at low cost. 


Flexible — Because LIGHTNIN Mix- 
ers are built of standard parts and 
can often be adapted to different 
mixing jobs, should your process 
ever change. 


Safe—Because LIGHTNINS are 


“Lightain 


Get these helpful LIGHTNIN Catalogs 


This library of mixing information is yours for 
the asking. Catalogs contain helpful data on 
impeller selection; sizing; best type of vessel 
valuable installation and operating hints 


complete descriptio >HTNIN Mixers 


MIXCO fluid mixing specialists 


equipped with ball-bearing mo- 
tors, extra outboard shaft bearings, 
and other mechanical “extras” for 
long life. Many of the thousands of 
LIGHTNINS in service today have 
operated more than 20 years 


For quick help on any fluid mixing 
problem, just let us know the 
materials you are mixing, and the 
results you want to accomplish. It 
costs you nothing to get the facts 
and there is no obligation. Write 
us today, won't you? 


Mixers 





YOU CAN USE A LIGHTNIN Portable 
Mixer on any open tank, kettle, or other 
vessel. Shaft and propellers ore easily 
removed, interchanged. Mixer swings fully 
out of tank for easy cleaning. Thirty 
models to choose from. Sizes Ya to 3 HP. 


LIGHTNIN top entering propelier mixers, 
for open or closed tanks. Sizes 4 to 3 HP 


re r 


GHININ turb 
y mixing jobs 
ed pressure 
speeds impellers, mater 
tion. Sizes | t HE 
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Making Quality Fruit-Beverage Base 


Grapefruit-Product Line Features Advanced Process, High Control] 


BEHIND THIS EFFICIENT fruit-process line is the stors 
of how The Squirt Co. applied enterprise-plus to make the 
big switch from “outside handled” to “inside regulated” 
operations. Its all told in this month's special feature. 
“Volume Higher, Costs Lower, and Product) Better” —on 


page $14, 
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Magnify Natural Food 


Flavor as More and More Leading 


Food Processors Do... with 


Your brand will be their favorite if you use Zest 
to produce more satisfying, tastier products. 
This miracle seasoning—pure Monosodium 
Glutamate—intensifies natural flavor already in 
canned foods, without adding flavor, aroma or 
color of its own. Low cost Zest is effective in 
tiny amounts, added either before, during or 
after processing. Use it in canned soups, fish, 





Staley’s 99 + % Pure Monosodium Glutamate 
A. E. Staley Mfg. Co., Decatur, Illinois 


122 


For more information, use coupon on page 157 
f f 


stews, vegetables, meats, poultry ... and scores 
of other foods. Boosting food flavor with Zest is 
a proven method of increasing volume sales in 
both canned and frozen foods. Write today for 
all the details about profit-making Zest! 





OTHER QUALITY STALEY PRODUCTS 
FOR FOOD PROCESSORS 


SWEETOSE ®—enzyme-converted sweetener 
for firmer texture, better flavor 


Sta-Sol® — lecithin concentrate gives more 
complete mixing, prolongs shelf life 


Staley’s C. S. U. 
corn syrup 


High quality standard 








ecgentoees 
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At the Excello Paper Products Co., Inc., Cincinnati, using AVAILABILITY: 


Crane Diaphragm valves on city water supply lines; also Crane calaleg de Bi No 1é/0 


on plant service water piping, hot and cold. 


THE CASE HISTORY SSS An 
THE VALVE > a 


Water is but one of hundreds of 
fluids Crane Packless Diaphragm 











Typical of many processes using a lot of water, this 
plant has numerous open end lines and hose connec- 
tions. And because of very frequent operation, the 


valves formerly used in these lines required more valves handle efficiently. Their 
than usual servicing to keep up with leakage, drip- sealed-to-fluid bonnet and “soft- 
ping hose lines, and hazardous, messy floors. seating’? disc are ideal for all P 


sorts of hard-to-hold liquids and 
gases; also for sludges, slurries, 
etc. Separate disc and diaphragm 


Crane No. 1610 Diaphragm valves were selected 
to replace the troublesome corventional valves. Im- 





mediately these packless valves stopped the annoy- : ies 
{ ffi t } t leak : design saves diaphragm wear; z : bee 

é ; xpense 5 y ant -: sakage. a, 

ance and expense of stuffing box and seat leakage permits tight seating even should eer 2 4 

Their pliable disc insert ring made a tight seat on diaphragm fail. Choose these deg asia, 


open end lines with minimum effort on handwheels. valves from a wide range of mate 
rials, lined or unlined body, for 


The replacements were started about 2 years ago. 
corrosive or ordinary applic ations 


With no attention whatsoever, all Crane Diaphragm 
’ See your Crane ( atalog, or your 
valves remain tight, and the plant’s water leakage Crane Reoresentet 
ane Representative. 
problem remains solved. 


THE BETTER QUALITY...BIGGER VALUE LINE...IN BRASS, STEEL, IRON 


CRANE VALVES ; &,,2* 


BUYER 





CRANE CO., General Offices: 836 8. Michigan Ave., Chicago Illingots 





Branches and Wholesalers Serving All Industrial Area 


VALVES - FITTINGS - PIPE - PLUMBING - HEATING 
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A perfect 2 
» 
re-seal, time 


after time — 


Children . . . housewives . . . even husbands like the convenience of Crown Vacuum 
Lug Caps. These dependable vacuum caps are so easy to remove . . . come off 
without prying or use of implements. And they’re rigid . . . don’t lose their 


shape... make a perfect re-seal again and again. 


In the plant you can put these vacuum caps on fast with the Crown Vacuum Lug 
Capper. This machine is completely automatic and handles a wide range 


of jar sizes, cap sizes and products. 


Let us tell you more about the advantages Crown Vacuum Lug Caps and 


Automatic Capper offer you. A phone call or letter will bring complete information. 


=, » So easy 
to take off" / 


a é ,# 
CAS fs 


Form re information use coupon on page 157 FOOD ENGINEERING, AUGUST, 1953 
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Cheddar vat 
2 Cooking kettle 
2 


Separating drum 


4 Hooping tank 











FIG. 1. Flowsheet of improved cheddar cheese process shows how new equipment eliminates hand oper 


New Processing Techniques 


Speed Cheese Making 


By using two starters and specially designed units that eliminate 
packing, cheddaring, and milling of curd, operating time is halved. 


Cheese ripens and develops flavor faster than present type product 


HEDDAR CHEESE with body, texture, and flavor combination with salt. ‘They prod 
equal or supenor to that made by conventional — temperatures above ' 
methods has been produced by a new short-time proce 

developed at the Bureau of Dairy Industry, USDA. 

[he new method cuts processing time between addi 
tion of rennet and pressing from 54-64 down to 24 hr Several new machines, and other unit 
Also, most of the hand labor required in present method employed in production of cheddar chee 

eliminated by domg away with packing, cheddaring, the pilot plant operation (see accompany 
ind milling of the curd (‘hey are 

ihe cheese is waxy and completely free from mechani 1. A revolving drum 22 in. long x 
cal opening \ mild, pleasing flavor develops within with approximately 70 hole 
} months at 55 deg. I’. Further curing at 50 deg develop for partial separation of whey f 
idditional flavor. 2. A 90-gal. jacketed, stain! 

In making cheese by the new method, two starters are quipped with mechanical stirres 
used. One is the conventional commercial lactic starter, as a cooker. 
the other is a non-hemolytic strain of S. durans (SD-A) 3. A new-style cheese hoop compri 

The latter culture survives cooking temperatures of 14 x 24 in. high, tray-like bottom 11} 3 
115-120 deg. F., or even 125 for a short time. It grow fastened to the body with 2 pins, and 


rapidly and produces acid in milk and cheese at 85-115 13% in. All parts are re-in. thick and 


4 

deg., but grow lowly at curing temperatures. It also 4 in. holes on 24 in. centers 

grows well in the presence of salt in curd, whev, and +. A hooping tank approximately 16 x 
heese. Commercial lactic cultures, on the other hand, overflow outlet near top and out 


do not survive the cooking and pressing temperatures in Positive-action pumps—f 


Special Equipment Used 
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rom the gardens of long-ago China 


Came the very first Grape, it’s rumored; 


From the Norda Grape Flavor you use today 








You know how good a fresh prape Lastes, 
froma bunch that has grown ripe and fat in the 
sun. That's why so many people like Norda 


Grape Flavor so much. It tastes rich and real. 


And it ts. 

Both Norda Concentrated Genuine and 
limitation Crayne Flavors re-create the richness 
of true grape All the erape eoodness is 

there. The taste is appealing and natural. 


There's body. There's character. 


lest, try, and taste Norda Grape for all your 


e-flavored products. [t wall he Ip you improve Norda 


em. Tt wall he Ip you make money. Generous 


ples are free. Send for yours today. ESSENTIAL OIL AND CHEMICAL COMPANY, INC. 
ortte to Flavor lt? 601 West 26th Street, New York 1, N. Y. 


* PARIS © GRASSE 
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FOR MAKING AMERICAN CHEDDAR 
EURIZED MILK BY SHORT-TIME 
PROCESS 


Adaing 


88 deg 
































FIG. 2. New method takes only 216 hr. 
added until 
quires 544-61% hr. 


from time rennet is 


cheese is pressed. Conventional process. r¢ 


whey from cheese vat to separator drum and from cooking 

kettle to hoop. 
On the basis of 

Operations are 


pilot-plant experiments, the following 
recommended 


Manufacturing Process 


Pasteurization of mul 
deg. V., then 
regular cheddar cheese vat 

Adding of sufficient starter 
7 percent SD \ to 
pressed curd. If pH is 
tarter 5] ld be ubsequent batches 

] 


1, quantity of SID-A should be 


per 1,000 Ib. milk) and color 


holding 15 sec. at 1614-162 
cooling to 8S deg. and running into a 
usually 1.5 percent lactic 
give a pit of 5.1-5.3 in 
higher than 5.3, additional SD-A 
If pli 


de TCas¢ dl 


ind 0.75 


idded t ) 
if used 


iture of SS 


t 


Pemper 


tirred continuously 
team J 


‘a 
lowly heated te 


turned on 


10 amin. with slow 


outlet and 


king kettle 


] 
pout 


and 


Chaining MIXtUTe 1 

drum. Pitch and 
separate about half 
falls 


heated to 100 deg 


drained curd 


10 min 
perce nt of wel 


fol min. befor 


lined with 
tom and fastened with 
tank \ small quantits 


under separating drum is heated 
} 4 +] 


bottom ar 
Opmngé 
© hooping tank 
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Phen niga 
ooking kettle 
pump line must be tur 
gravity through tl 
introduced— 


upWa 
} 


whev. Otherwise 
resulting 
ured cheese 

excess whey flow 
It contains + percent 
or animal feed 

\s SOON ds pulpy 
fully folded over 
lowing-plate is 
eight 1s put o1 
from the tank 
ire removed, cas carefully 
16-20 hr. at 20 Ib./sq. ft 

\fter pressing, cheese 1 paraffined o 


is completed 
curd bene the \ 
hoop 
! i 
then 


1th )) 


conventional manner, and cured under u 


humidity condition pens and 


made by resent method 


ter than cheese 
Excellent ripening was ob ( 
it 55 deg. I’. for 3-4 months, deg. { 


ind at idditional ( 


vhen ch | ( 
} month 
month 


The above article is based on “A Sh 
for Making American Cheddar Cheese It 
Mik’ (designated BDL-Inf-155 
Sadler, ]. P. Malkames 
Dain Products Re search 
ington 25, D. C 


50 deg. for an 


NEW FUNGICIDE 
Sorbic Acid 


ROSPECTS for greatly lucing the estimat 


nual los: ot chee e due to mold 


million pound 


] ! 
t htcne 


pparent i t 


] ? 
} normal f 
iit ROTM 


Most immed 


Oration 


I CHZVIil 





— 
ee 


NORRIS nt rn seca re 


the new 


4 > Ge Uc by ee) ame ay 4 


NOW > in 


“High Temperature - 
Short-Time Processing” 


TO YOUR PLANT 


oe ee; 


_- 


FASTER 
COOKING AND 
COOLING 


The Rex Agi-Tort Sterilizer employs the pat- 
ented*® “end-over-end” principle of agitation 
which assures positive, quick heating and cool- 
ing of can contents. It’s the modern, efficient 
way to obtain top quality while substantially 
reducing processing time. Years of research, ex- 
perimentation and testing have proved “end- 
over-end” rotation to be best method of obtain- 
ing fast, uniform heat penetration, You obtain 


the proven advantages of “High Temperature 


For more information, use coupon on page 157 


BETTER 
FOOD 
QUALITY 


—Short-Time Processing” without danger of 
scorching, over-cooking or under-cooking. 

The Rex Agi-Tort Sterilizer is especially 
suited for sterilizing in large cans—heretofore 
impractical. Difficult, viscous products can also 
be sterilized with full retention of quality and 
flavor. Why not investigate and find out how 
it fits your processing picture? Write for 
complete details. Chain Belt Company, 


1783 W. Greenfield Ave., Milwaukee 1, Wis. 


OF MILWAUKEE 
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be located in at low headroom. Serew convevors should be 


STORAGE BINS for bulk granulated sugar may 
npose a group of pyramid-bottom compartment 


employed to feed and deliver from this type storage bin, com 
5 yI 


How to Plan Bulk Sugar Handling 


It can augment your process efficiency, boost your sanitation, cut youn 
labor requirements. But—vital fundamentals of equipment selection and 
plant layout should be hawk-eyed, to guard those cost-per-pound savings 


EDWARD W. MEEKER uly to switch fror 


Manufacturers & Consumers Service Division, The will here consider 
American Sugar Refining Co., New York City handling installati 


instructions for th 


We mav well hail the purchase Of care of equipmet 
sae 

ugar in bulk as a star factor in the pro First. let 
gressive moves of food processes tO vantages to be 
mechanize their handling, attain maxi operations, noti 
mum satisfaction, and reduce labor specific instance 
costs may arise econom 

Already in the plants of large users, 

gn lelivere nd ' ( 
sugar is delivered and stored in bulk, . 

Points to be Checked 


either as syrup or in granular crystal 
form 


lor the benefit of oth PLOCessors, 
both large and 1], who plan eventu volume of sugar required 


Most pertinent factor to exa 
IZ ft operation ind | 
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Keep things fresh longer 
in thrifty Flav-0-Tainer! 


lo keep moist products moist and dry products 
dry — with economy — you can't beat Betner’s 


Flav-O-Tainer bags. 


Thanks to their PLIOFILM® lining and her- 
metically-sealed inner seams, they protect fresh- 
ness over a long shelf life. They guard the 
Vitamin poten V, Caste and aroma of foods And 
they give equal protection to a wide range of 
non-edible, hydroscopic products. Your final 
heat-sealing binds film to film with an air and 


moisture-defying grip. 


Let us show you what Flav-O-Tainer can do 
for you. And ask about Continental’s Tailor- 
Made Package Service which makes available 


the finest in engineering and research. 


Ss life, 





prolonged sale 


: ives . 
M* liner 9 a or drying out 


— PLIOFIL , 
prevents moisture-absorptto 
g fills smoothly !n automatic 


ER ba 
<—— BETN accueil 


high-speed OF $ 


tic operations 


HE G 








CONTINENTAL CAN COMPANY, INC. 
DEVON, PENNSYLVANIA 


TANLOR 
C PACKAGE 5 


Plants also located in RICHMOND, VA., PARIS, TEX., 
BEAUMONT, TEX., APPLETON, WIS. and LOS ANGELES, CALIF. 
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possibilit 
tank-truck « 

he tank 
protective Jining 
be the same. o 
of stainless stcel 
climati 
volume 
location 
livers 1 
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n the hantitie LAESSVRE ZAI 


Wh ri | it rT 70 ENO OF RUN 
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rank LYELTE SACK EASE 
I'rom cars, disch by ZA VEZ. 
by grav | ] si 
piping arrangement. tl pun a 
in be used for car unl] ne an N74 
culating in the plant - 
pump driven by a 3-hp. n 
ills adequate. User provi 
Hexible hose that 
discharge pip HANDLING SYSTEM 
Considering flo | 
) 


torage hould I 














plant basement—in 

Certs ; he aie Pi oe ; : Feeore SPpma. 
TUICal OF TOTIZONMTAL T Cl \ | To Suece Horpre 

or more. tank 
h with 


[2000" Sugoe Hopper 


' : 
both Ingh and | temperatu 1 } 
= | iA. HOPPERS 


so against Cxce 
tuations—for 
well as storag 
cmperature 
t \I ] t 

fon Of } 2 ca : cee . a } Bucmet Ev eva 





Bucee? Eve yar 





] 
inal tempecratu 


] 
discoloration 





CouUuTage 1h 
head spa 
dilution, pennitting fermentation o1 





molding, may folloy tempera 





ture 4s > cle g "Taxa Away - 
Feever 


. i . . « 
(bviou ( ( iuld no f [Sears Feom Bin puaiteidee 








near boiler 





be next to 1 
] PLANT LAYOUT ge bulk 
violet Jamp 
contamination 

1 


considered —infalhl 





OMMOT-scn 


7] 


. fe Be ae or ZPx 


| scale 
2 


ated at be 
near the bottom, ommended syrup 
intake line is 3.1 Also piped from 
bottom location, di rge line should 


be 2 in 


Systems for Handling Granular 


r 4 
te Se ALL IY es SS Ea 


a 








in the plant wher 
md the distanc Dill 
less the station I w and close TYPICAL PNEUMATIC ins 
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| by, handling equipment costs may 
prove excessive 


must you pay a premium price Use within the plant being sufh 


ciently localized, the reception in bulk 


for accurate instrumentation ? from nearby refineries may be in one 


of three general types of bulk con 


fame! 





Rail Cars, Truck, Bins 
fielden says, ‘‘no!’’— With a capacity of $0,000 to 100, 
000 Ib., rail cars for bulk sugar are 
with precise yet sensibly priced pecially constructed (FE July 7°52 
p 78 They are divided into com 
partments ea h with oping bottom 
Level Indicator. Tetstok measures to facilitate discharge Insides of 


compartinent ire protective lined 


struments like this TeLstor Electronic 7 


continuously —— with accuracies to 
ind cach is hermetically sealed against 
dust or leakage Usually cars are in 
powders or granular solids. Remote sulated to prevent im ide sweating, 
with consequent caking, during transit. 

These specially constructed units 
greater than one mile ire usualh owned by the user though 
they may be leased on a rental basis 
from rail car suppliers. Availability of 
this type car, unless owned, is limited. 

If the user’s plant is within eco 


nomical trucking distance of a refinery, 


the levels of liquids, viscous fluid 


readings can be recorded at distances 











Simplification Is the reason for hielden seco d live ics) mat be Via spec ] lly de 


; igned trailer-tvpe, 22,000-b. capacity 
nomical instrumentation. TELSTOR, for example tainl t in-tru k | | June 5] 
‘ C¢ ) t A ‘ , 


has no moving parts no Hoats to stick or leak p. 97 which are discharged at the 
plant by hydraulic tilting or by con 
no pneumatic or hydraulic piping. Circuitry 
tained screw-convevor arrangement 
| | 1 onl he Like tl ] s, these bin truck 
Is SEM p ite ity itself and only one vacuum tube IK¢ WC Tall Car;rs, 1es¢ IM Trucks are 

TELSTOR Elect ealed and usually insulated 
jcator for A . Is employed Measuring electrode and instru | 
favel Measure mptving of rail cars 1s accom 
ment are easily installed plished usually by one of two means. 
Contents of the compartments may 
be dumped into a pit between the 
L nless you really need instrumentation of extreme precision (whis h 





inevitably costs more) get the facts about Fielden. Simplified Fielden 
Meat Special Coming 
In September 


NUMBER FOUR in the parade of 
1953 FE Special Sections wall appear 
in September 

This one will discuss important dc 
velopments in the great meat field 

SEND FOR NEW And these developments are of sig 
a] INSTRUMENT DATA TODAY. nificance not only to packers but to 
vou people in the other branches of 
the food industry 
pres There will be a story about a basic 
INSTRUMENT DIVISION | | oe new process for improving lard as a 
food ingredient. Another will give the 
details and benefits of a radically new 
way of performing the unit operation 
Send full details of Fielden simplified |) Testor Electronic Level Indi of smoking. A third will explain how 
eator Pextor Electronic Level Control TektTotoc Electronic to set up and operate an effective 
Recorder. food-plant sanitation program. ‘Then 

I progra ! 

Vame there will be articles on advanced 
packaging, efficient plant layout, and 
other contributions to progress. 
Company The Meat Special will be a PLUS 
vo “ State value. Regular articles helpful to 
readers in the various branches of the 
industry also will be published in th 
September number 


instrumentation assures all the accuracy you can use— at an extremely 


worthwhile saving in initial cost and maintenance 


ROBERTSHAW-FULTON CONTROLS COMPANY 
2920 N 4th St. Dept J, Philadelphia 33, Po 


Title 
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then 
picks up the product for t1 insporting 
to the plant handling 


rails, where a screw conveyor 

tem. Or an 
ur-conveying system may be employed 
to move the sugar directly from the 


11 
Shipment in Small Bins 


Considerable use has been made r 
cently of the ‘Tote Bin type shipping 
containers (IE. Sept. ’51, p. 83) with 
capacities between 2,000 to 4,000 Ib 
Some of these are owned by 
the user, some supplied by the refiner, 
Made of 


metals, they are 


Cale h. 


COTrOS1OML-T 
hermetically 
They are of a 
handled by fork 
Serving in the ‘ 
or portable 
needed through 
bottom of one 
pecially designed 


ome leased 
sistant 
sealed and sanitary. 
gross weight readily 
or lift 
plant as 
they are emptied a 
1 discharge it thr 
ide by tilting on a 
rack 

When ceiling 
high-head storage 
or flat sided, are 


otherwise 


truck user § 


mobile storage, 


gate 


clevation permits, 
either round 
in the plant, 
squat, flat sided, 

bins are installed 
usually filled by screw 
conveyor overhead and discharged into 
it screw for distribution in the plant 
FE Oct. ’52, p. 97 All bins should 
be covered and maintained dust proof 
They should be sufficiently tight to 
prevent moisture absorption, and 
sloped at the bottom no k than 
#5 deg. to the horizontal 

Both types may be constructed of 
galvanized sheet metal or of stainless 
tecl. In uniform 
plain teel 1 uitabl 
struction alternative is a 
ment structure lined with either maple 
or tempered Masonite. Insulation may 
or may not be required, depending on 
temperature conditions 

Selection of in-plant 
equipment depends generally 


bins 
Ul ed 
generalh 
pyramid-bottom 
hither typ l 


warm locations, 
Another 


steel or c¢ 


con 


transporting 
on vol 


They Do It The Easy Way 


ume of sugar to be handled, u WiSpoOr 
tation distances, and sing re 
quirements Belt and con 
vevors, bucket elevators, drag-chain 
ind flight-couveyors have been used 
satisfactorily, so also vibrators, pneu 
matic systems, and lornes. When me 
tallic systems are installed, hot dipped 
steel or stainless are preferable. ‘Tote 
Bins provide both a storage and trans 
portation they are 
moved by truck. 

In those cases where the process O1 
the finished product require that the 
maintained intact, 
belt or screw conveyors and bucket 
clevators should be SINCE 
their use results in minimum attrition, 


proce 


SCTCW 


medium Ince 


sugar crystals be 


sclected, 
and also because power requirements 
7 
are low. 
If sugar dust fines are acceptable, 
may be 
When 


cCOonvVeyIng 


of drag conveyor 
a pneumatic system 
the choice, th 
filtered to prevent air 


some type 
used, or 
the latter is 
ur should be 
borne contamination 

Phough the precautions that need 
to be taken in dry sugar handling sys 
nevertheless 
ynportant Not the 
least is protection by insulation to 
prevent sweating, that is by caking 
of the sugar. Also necessary are safe 
cuards agamst foreign-matter con 
tamination 

Lost time and production interrup 
tions may result if out-flow surfaces 
are not constructed at angles to the 


tems are few in number 


thev are vitally 


horizontal greater than sugar’s angle 
Sugar arching and caking 
ire sources of serious delays And 
finally in air dispersal svstems, safet 
must be taken to 
Ip sugar-dust poten 


of re Spose 


measures euard 
wainst building 


tials that can cause explosions 


The above article is based on 
per presented by the author 
the New York Section of the 
tute of Food Technologists 


a pd 
he fore 
Insti 


Contimued from page 





operation on flap facilitates placing of carton under — is minimized through the 


I Now 
of two switch controls (3) 
filler feed-conveyor 


Closing switch starts conveyor 


carton 
If case 


operator only when previous 
flap pressed against control 


| 
on either or both lines, 
iS¢ feed 


stops the 
unscrambler by operating 
] 


emptv ¢ 


, ? 
This t MM po ily 


10. Template Assures Faultless Stacking 


in high palletized stacks 


g, warchouse space is 
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is_ the flap is bent down it bears on one 
attached to guide rail on both 


(4), 
a case onto the dead-plate. An empty case is delivered to 
lling is interrupted 
operator at case-diverting 

onveyol 
1 foot pedal-controlled 


cCommng 


halts feed of both jar 
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1 ’ 
icking template 


le I \ 7 ot 
When 


removed and it ide of template 


which then slic 


tation Into a pipe 
from the 
witch 
and case 


pallet, 
iccuratels 
prevented from 
ind case damage 


I nd 


i933 


tack 


Ope 
I 
tack on pallet i 


inchored position by lifting lock 
lined hole in the floor 
on its hinge ( 


with the 


remove it, 
iligned 
compartment 
Resume reading 


LETTERS TO EDITOR 


Bag-Form Quick Coffee 
Sold Years Ago 


Editor, oop | NGINEE RING 


Vhe article on Jewel Tea Co. cottes 
(FE Apmil, p. 75 has re 
been called to my at Here iti 
implied that the bags pu t by Jewel 
Tea are a brand new item and that 
3 ? 224.942 was issued 


17, 1940 


bags enti 


‘ 
i 


; a matter o 
No. 2,224,942 wa 
1940, to Maurice Weisman, Roxbury, 
Mass., upon an pplication cntered by 
him on Feb. 4, 1937 
As a matter of further record, thi 


product dc scribed une tha patent 


ind apparently described in vi rth 
cle and led “Cott S\« 

was marketed by Mi 

through Seaman Brother 

many years ago 

he voluntarnih 

ind began the d 

our present Steepolator 

Phe Steepolato bag 

recent 


ents 


pure vl incl 
Under the circumstan 


Wiust ¢ 


ne 
| 


understand why we 
lish the relationship betwee pre 
ent Steepolator Coffee Bag and th 
product that pre eded it Stanley Il 
Beaman, President, \flodern Coffees 
Tin Boston 16, Mass 





Air Pollution 


Continued from 


desired color \pproxuma 
u. ft. of gas per hour 4 
heffuent fror 
onsist 

thin s| 


roasting 
it thi 


oils and chaff 


pom 


| 


needed 


ilignment now equi time 


rator, who merel lid 


rt te mplate 


built 
(A) in left 


har 
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permanent] 


i¢ 


ess from the 


return 


tacking continu 








Announcing 


DOLCOURIN 


ie completely new flavor 


of the D&O Product 
1 efforts 


Non- 


“DOLCOURIN” . 


composition, is the result 
Development Laboratories’ concentratec 


Ci yumarin replacement problem. 


upon the 
alcoholic, high in fixative value, and approxl- 
mately equal in flavor strength and tonal quality 


“Dolcourin” 


users of this 


to Coumarin, is offered as a replace- 
ment suggestion to material. 
“Dolcourin” contains no Coumarin or Coumarin 


sow hatsoe,s et. 


derivaulve and iS suggested for use 
Coumarin or Tonka are now 


in any formula where 


a complete or par 


tial replacement. 


employed as 
Tests have shown that the material blends well in 
Vanilla formulations and im many instances May 
even be preferred to Coumarin. Price $2.50 per 
pound, in 25 pound quantitics. 





ia ; 
re) ida ae 
UR 154th YEAR OF SERVICE ESTABLISHED 1298 


DODGE & OLCOTT, INC. 


180 Varick Street * New York 14, N. Y 
SALES OFFICES IN PRINCIPAL CITIES 


tS « AROM HEMICA « PERFUM A « FLAVOR BA * VAN a 
R ATIC ¢ iS ERFUME BASES L OR BASES 
LL 


For mor to 
e information, use coupon on page 157 
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hatt, however, 1S 
. but a small por 
idd to the objec 
roasting bean 
they are water 
from the spray 
the exhaust, 
joxious fumes 
haft-coffee oil 
sphere 1s pre 
» Oxveats on 
sases leave the 
dk go. I. (de pend 
ot the roasting cvcle). 
through the exhaust 
t imstallation 
rst preheated 
prior to entering 
fhev are then 
cross the alu 
lloy coatings of 


the fumes 1s 
r lr. of gas to 
to 900 I About 
pel hr. 1S needed 
Hay 
LATHE 
thy } 
| the design of th 
; he manufacturer—Ox\ 
n Wayne, Pa.—believe 
1 inption in be reduced 
ft. per hr. Plans are also 
culate heat from the 
the roastel 
cloped by EKug 
. \ wen 
cl known pronecr in the 
ing of petroleum 
reading on page 64 
pas 


Continuous Mixing 





methods for mak- 
ne, and in proc 
ntinuously cool 
eget ible oils, this 
important. It 

in the bakery 

mM ind cake bat 
WOVE AT ipph 
mixing of many 
sOme Op 


t reason for 
short run 
Las 

change-ovel 


inuous svstem 


i] ys } 1 
i e iti ipated that 


i long wav toward 


ctior +] 1 
10 Thi¢ develop 


n 
eee 
t hniques that 


ne tec 


EC! uns on ede h variety 
eC artict based on a talk 
! Mixing in the Food In- 

efore N. Y. Section 

od Technologists. 


reading on page 6 
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Style C 


Two-thirds Jacketed 
5 to 100 gal. 


Style A 
Two-thirds Jacketed 
5 to 500 gal. 


Style B 
Full Jacketed 
10 to 300 gal. 


Style CW 
Two-thirds Jacketed 
80 to 300 gal. 


Ay Pressure 
¥ Kettle 
| Two-thirds 
Jacketed 
40 to 200 gal. 


sy 
> 

ro 

a 


Mixing Tank 
25 to 500 gal. 








Center-line Scraper 
Agitator Kettle 
80 to 300 gal. 


A3Tt 
Center-line Scraper 
Agitator Kettle 
25 to 300 gal. 





Vacuum Pan 


50 to 
500 gal. 


Quick Cooling Pan 


Pa 50 to 200 gal. 


Individually designed for a specific processing operation 


and available in a wide range of sizes to fit your exacting 


TANKS 


Storage Tank 
100 to 5,000 gal. 





requirements, Lee corrosion-resistant 
equipment 1 built to give you long 
years of peak performa: 
mum maintenance 

Des riptive } illetins are available 
for any or all of the above units. Write 
for them today and discover how Lee 


can helpreduce your processing costs 


METAL PRODUCTS CO., INC. 


416 PINE STREET, 
PHILIPSBURG, PA. 


ALL LEE KETTLES ARE MADE TO A.S.M.E. CODE 





PUT AUTOMATIC CHECKWEIGHING New Coating Process 
ON YOUR PAYROLL... > Cle ses 


#. Altering the chemical character 
SELECTROL $7, of certain fugitive aldehydes and ke- 
Mode! 1200 : 





tones to an entirely stable form, 
thereby permitting extended shelf 
life without volatilization and subse 
quent loss of flavor quality or strength 
These product in be returned to 
it the time of ulti- 
| iddition of mildly 
icidulated water 
his method is excellent both in its 
| practicability, vet its ap 
n is limited because aldehyde 
ketones represent only a small 
tion of the volatile materials found 
naturally in flavors 
Iemulsifying melted sorbitol with 
the flavor. Upon crystallization, the 
mixtur formed into powders or 
inv desired screen siz¢ 
irbitol has certain definite ad- 
ving the problems of 


itv. an 





DW r, if appears to pro 
vide less protection from evaporation 
than some other methods 


How New Flavors Hold Up 


va flavor vhich were devel 

















oped to overcom the above objec 
tions, can be added to finished pow 
dered products directly during process 
: ; ; ing, or they mav be placed in separate 
The SELECTROL Automatic Checkweigher is designed ontainers to he mixed at time of use. 
for direct insertion in your production line to elimi- If amount of Gavor to be added i 
nate manual weighing or spot checkweighing. v small. a pre-mix should be made 
A fully automatic, high speed scale which will weigh, with a portion of the powder in order 
classify, sort and count your products into three to insure good distribution And in 
separate channels, correct weight, over weight and cise one of the ingredients of the mix 
underweight. liquid, the flavor should not b« 


] ] 


CHECK THESE BENEFITS... Mided until ‘the liquid has been event 


distributed 

\s to physical characteristics of the 
new flavors, they appear upon micro 
scopic examination to be generally 
pherical in shape with a smooth, 
ipparently hard surface (see lead 
photo \lthough varving in size, 71] 
percent of the particles will pass 
through a 100-mesh screen 

Laboratory investigations appear to 
substantiate the claims for the im- 
perviousness of the surface seal used 
in the new process. As is well known, 
Write today for details. citrus oils are extremely volatile and, 
when mixed with dry powders in the 
normal manner, quickly evaporate. 


When pure lemon oil was mixed 
with a beverage powder and exposed 
at 


overnight in an open container 


room temperature (70 deg. F.), it 
BETTER QUALITY CONTROL vas almost completely lost by evap 
BETTER COST CONTROL oration. Only a slight odor of lemon 


waxes remained. No oil was recovered 

when the product was subjected to 

THE EXACT WEIGHT SCALE COMPANY as -dadtheson, Sitar wenils 
910 W. Fifth Ave., Columbus 8, Ohio obtained with lime and orange oils. 


2920 Bloor St., W., Toronto 18, Canada The same amonnt of pure lemon 


Saves labor only the incorrect units require 
handling. 

Saves product normally given away in overweight 
units. 

Speeds production — weighs up to 100 units per 
minute. 

Eliminates inadvertent distribution of shortweight 
units. 

Removes human errors — accurate down to one 
gram on rejection. 

Signals your filling or processing operators for 
constant control. 
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» Sema bE AIRE 


OCEAN or ORCHARD... 


s Keep your frozen food par ks looking fresh 
and tasting fresh by adding Pfizer Ascorbir 


Acid. 


For fish, Aseorbie Acid (alone or in com- 
bination with Citrie Acid) prevents “rusting” y a 
ee »B 
of the fatty portion... preserves natural colors 17¢ ] 
.cuts atmospheric oxidation, source of ran- 


cidity and strong, unpleasant taste. 


In fruits, Ascorbic Acid prevents oxidation, 


cause of browning and flavor toss. It adds to 


o 
nature's own ascorbic acid which is not 
present in sufficient amounts to vive adequate 
protection, 
Write for Technical Bulletin No. 28 for he Ipp- 


ful information on processing seafoods or for 
Phizer’s technical data on the use of Ascorbic 
Acid in fruit freezing. 


CHAS. PFIZER & CO., INC. 
630 Flushing Ave., Brooklyn 6, N.Y 
Branch Offices: Chicago, Ill.; San Francisco, Calif 
Vernon, Calif.; Atlanta, Ga 


Vanufacturing Chemists for Over LOO Years 
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been dissolved 1} 

] 1 

Ihe dry iP 

odor oft ( flavor, 
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1 nune gree that 


lifficult 


Versatile Licorice 


Contmiued from page 





wacketed — e iporating ket 
hh These are fitted 

gitators with scrap 
prevent the thick paste 


ides of kettle 


making the paste, liquor from 

the vacuum pans is concentrated to 
red final moisture level (12 

cut Hvaporation takes 4 to 


directly into 26-lb 


canvas-lned, wirc-emesh 1S 
kets by operating a hand gate on the 
kettle-discharge — pipe Baskets — arc 
loaded 48 to a rack for 16 to 30 hi 
of cooling, Solidified blocks of paste 
ire removed from baskets, wrapped in 
moisture-resistant paper, and packed 
two block 52 Ib.) to a carton. 


Have You Considered | ae Seed ee oe x OG 


blend of invert sugar and liquor from 


an “ ENTOLETER” | vacuum pans is charged into the fin 


ishing ketth Ihe mixture is evapo 


High Speed Mixer | rated to a 30-32 percent moisture level 


And the svrup is then filled into 20 


Application for gal. lacquer-lined steel drums 
Your Product? | How Ammeters Help Finishers 


There is a battery of ammeters 
hooked up to the finishing kettles. 


For further information, contact ENTOLETER DIVISION, | ‘These indicate changes in the viscosity 
The Safety Car Heating and Lighting Company, Inc ft] ] 

, ‘ ie past urimg evaporatior 
1197 Dixwell Ave., New Haven 4, Conn OF Mae Pare SEINE CVapOrsaon 





Thus. the operators have a better 
ENRICHED { | control over the quality of the paste 
. , | being manufactured. Also, overloads 
nm the motors a pI vented through 

utomatic cut-outs. In this wav, mo 
tor burn-outs have been curbed, and 

iccordingly downtime has been cut. 

The trademark “ENTOLETER” is your guarantee of satisfaction End (Resume reading on page S4) 
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7’ Ere eee NO 


FOOD 


Use This “Trick Done With Mirrors” 
to Protect Your Products and Your Profits 





ENGINEERING, 





AUGUST, 


Leas 


You may be processing food product: or manu 
facturing the equipment for someone else to do so 
but in any case your problems are probably a matter 
of making a good product at a profit 


And that brings us to the “trick with mirrors’’. The 
trick is to always specify Carpenter Stainless Tubing 
for every requirement. You get the mirrors in the 
super-smooth I.D. of every length of every shipment 
Thus you insure freedom from contamination 
take a long stride toward a better product 


Your profit protection comes from the fact that 
Carpenter Stainless Tubing stands up longer even 
in the toughest service is easier to fabricate 

is unvarying in adherence to specifications of analy 
sis, dimension and tolerance 


In short, there 7s a difference in Stainless Tubing 

and Carpenter makes it. Make the most of this 
provable difference in your own plant. Order your 
next Stainless Tubing from your Carpenter Distributor 
Ask him, too, for any design ngineering aid 
you may need, when you call ( nt One Call 


Does It All” 


The Carpenter Steel Company, Alloy Tube Division, Union, N.J. 
Expe The ¢ pente tec 4 , 


rt Dept The Port W j 1 Y 


© 


oe 


mT] 


- guaranteed on every shipment 


For more information, use Coupon on page 139 
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—, \ 


Fractional Packaging Up in Popularity 


A further high climb in the sphe re 
of fractional packaging is noted in the 
to marketing of confec 


Im ommner-pack 
I 


ly hew co 
Mann Co 
e cracker 
four each 
crackers are then 
packaged in a printed cellophane b 
containing six of the units 
Printed in red, white, 
I tress 
ture 
recent National Confection 
DuPont Film 
many imnovations in 
\ printed cellophane 


nner units Of cara 


umnbx at lloph i) 
ify 

1 
smaller 
ind blue, outer 


individually wrapped 


enfion, 


mel-coated popcorn is hailed as provid- 
ing double moisture protection. This 
idivantage brought to the attention 

band on the 


circus Clown’s portrait 


f consumer by a printed 
outer wrap. A 
label “circus 


on. the carries out the 


Handy Twin 
\ convenient 


up of twin polyethy lene 
together by 


unit mad 
bags, joined 


POVNC 
1 ¢ irdboard handle, 1S de 
igned marshmallow packaging 
Here, one sack is scribed “Let the kid: 
munch on this bag after school’, while 
the other “Save this bag for 
toasting as a late evening snack.” 
Potato chips are ready for marketing 


ina printed cellophane sack containing 


1 for 


reads, 


FOOD 


ENGINEERING, 


four individual bags, each holding 2 

oz. of chips. Product visibility is as 

sured by large transparent panels on 

opposite sides, Printed portion stresses 
+t Inner Bags” feature 


For Package Data Use Reader Service, p. 157 


Wet-Strength Corn Bag 


New Jersey sweet corm is now being 
shipped iced in wet-strength bags 
manufactured by Union Bag & Paper 
Corp. Carn orn plus 
20 Ib. of ice, bags have a series of per 
forations that act a rai for the 
melted ice. 

Previous experiments 

t icing of the freshly harvested corn 


ing 52 ears of 


have hown 
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PROTECTED 


by ‘Riegel 


Waren is 
St 88 ou on maa — 
More than 600 Riegel Papers are 
now proving their value for many 
of the nation’s best-selling brands. 
It is the greatest variety of pack- 
aging papers available from any 
one source. 

Somewhere among this wide se- 
lection you may find a better or 
more economical paper to protect 
your product. If we don't have just 
what you want, we can usually 
‘‘tailor-make’’ a new paper to your 
specifications. 

Write us now and tell us what 
you want paper to do for you. 
Riegel Paper Corporation, P. O. Box 
170, Grand Central Station, New 
York) 17, Ni’. 


Tailor-made Packaging Papers 


GLASSINES AND GREASEPROOFS 


Plain e Waxed e Printed e Lacquer-Coated e Laminated 
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Famous Pittsburgh firm 


lus 
Refrigeration 


35 years, and finds it 
very dependable 


The D. L. Clark Company, 
manufacturers of the world fa 
and Clark Broth- 
ers Chewing Gum Company now 


mous Clark Bar 


operate eight large Frick refrig 
erating machines in their Pitts 
burgh Plants. The first of these 
installed in 1918, is 
still in service. Other Frick equip 


compressors 


ment includes condensers, coolers 
and controls. 


Today, Clark Bars and Clark's 
Teaberry Gum are famous the 
world over. Frick air conditioning 
and cold storage systems play a 
vital part in maintaining the qual 
ity of all Clark products. 

There's hardly a business that 
cannot profit from the use of 
similar Frick cooling equipment 

Let us 
YOU need 


quote on the system 


5 ' 
Package 


VEN 


BAKED BEANS 


tm TomaTo sauct 





| Appetite Appeal 


' 
Lis 
Ht lin 

th 


ar Ce 


ore appetite 





Data Use Reader Service 


d on the com uise buving 


This positi 


crunch, is packed 2+ to 
warranted to withstand 
conditions 


inalted 
irton and 1 
nme! 

rinted am red and brown, carton 
i child eating the product and 
ection of the malted crunch. 

top panel folds back to 


i bright display 


) 


ton 


For Package Data Use Reader Service, p. 157 


3 New “‘Flexibles’’ Offered 


using flex 
materials are three 
low cost and highly 
Is d two-ply sheet fot 


Q)t interest to proce OTs 
I 


ble packaging 
vps A] 

One 

chewing gum of high gloss 

glassine laminated to a thin 


yd i protective shect used 


1 pouch for dricd soup mixes and 
| | 
It consists of laminated 


foil, and kraft paper. 


lar item 

thvlene 

I hird 

wed for two unit packages flour 

white that make up 

ingel food item This low 

t of glassine foil 

vith polyethylene on the 

verse-printed on the outside to avoid 

uffing for packaging the egg-white 

mix. or the flour mix, a glassine 

polyethylene sheet is used, with “poly” 

stern States on thr Riegel Paper Corp., 
wet, a_ block Ni maker 


heet is currently being em 
THINGS 
cost 
and laminated 
inside 1s 


inside 
v York City, is 


eos oat) 
dven-Bok 


Oven-Bakes ; EAN 
NS 


in New Label 
Ht. | vell as spurring im 
Kach variety of beans 
color: Green back 
blue band for 
in tomato sauce; light 
background with dark blue band 
ms with pork ind tomato sauce; 
ound with red band for 

tvle beans; and vellow 

Boston stvle beans 


The fame identified by a 
tone svn md with a 


tarian he i 


dark 


band TOT 


, as 
miadustrial designer, W 


Heinz as consultant de 
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STRAINE?P 


Strained Egg Yolk Product 


Swift & Co.'s new strained egg volk 
for babies is being marketed nationally 
in the same 34 oz. can used for the 
company’s line of strained meats. Fach 
can contains equivalent of 34 egg volks 
ina product neh in iron and protein, 
and is laboratory tested for complete 
purity. 

Product is reported — completels 
sterile and. shelf-stable 





“Poly” Pickle Pouch 


Heckman Products Corp., Washing 
ton, D. C..11s currently marketing its 
line of dill pickles in transparent film 
pouch ; lwo pickles aT packed ilk 
each three-color pouch. 

Pouch is fabncated from = Jamina 
tion of cellophane and polyethlene. 
Designed by Shellmar Products Corp., 
Mount Vernon, Ohio, package fea 
tures Heckman name, descnption of 
pickles, and price spot on front, Tea 
ing back unprinted for complete prod 


Ihe pouches are fabricated) from 
laminated roll stock with cellophane 
reverse-printed in Shellmar’s Colo 
dense process before lamination to the 
extruded Shellene. Both kosher stvle 


ind process pickles arc packed in the 


} 


pouch, differentiating only in the label 


print 


| 
| 
| 
uct visibility | 
| 
| 


For Package Data Use Reader Service, p. 157 
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fig PEED CLEAN" 


YOUR FLOORS 
with 








Fuller Deck Sctubs | 











Designed to speed up the scrub 
bing of large floor areas. Some 
types with wide end flare for easier 
cleaning in corners. Longer last- 
ing, too, because of extra-dense 
cleaning surface, selected fibers 
and thoroughly-seasoned, hard- 


wood bac ks 





EY OuiCK pay" 


YOUR FLOORS 
with 








| Fu lle- Squeegees : 




















No. 9512 


No time lost waiting for floors 
to dry when you use a Fuller Floor 
Squeegee. It’s a “4-in-1” drying 
tool. The special-design rubber 
blades are easily reversed for full 


usage of four edges. 


Call the Fuller Industrial Representative listed in the classified section 


of your telephone directory. Representatives in all principal cities. If 


not listed in your local directory, write to 


INDUSTRIAL 


DIVISION 


BRUSH CO. 


3640 MAIN STREET ®© HARTFORD 2, CONN. 


For more information, use coupon on page 157 
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Frozen Deep-Dish Pies 


Already well known for its line of 
frozen meat pies, Morton Packing Co., 
Louisville, Ky., has introduced a “bake 


f deep dish apple and 


enough for two 

ly 30 min. 

to brown 

leature contain 
virtually nestles 
vacked in an 


carton. Full 


strawberries 

ree Or tour 

Snow Crop 

, New York 
ity. 

Vhe largc igned to 
inswer consumer demand for an aver 
we family-size porti Secondary 
reasons Wa rchandising display 

| handling. 


1 
VALlie Wa ¢ Cm nom 
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Higher Volume 


Continued from page S$ 





oughly blended, it is filled into 55 
gal. steel drums lined with 4 mil poly- 
etheylene bags. Prior to filling, an 
mert gas is introduced into the bag 
to displace air and retard surface oxi- 
dation during § storage periods. The 
concentrate is stored in a 36-F. re 
frigerated room. 


Squirt Base Manufacture 


Quality of the finished base has 
been predetermined by the quality 
and character of the fresh fruit and 
the care given in processing the juice 
and essential oil of grapefruit Squirt 
base is blended throughout the year 
from concentrate made during a rela 
tively short growing season when fresh 
good quality grapefruit is available 
Amount of concentrate used is deter 
mined by its juice equivalent, which 
results ma uniform content of grape 
fruit juice and flavor in the beverage 
reaching the consumer 


, 


lo maintain uniform flavor and 
quality, concentrate used for blend 
ing each batch of base is ¢ pecialh 
selected to obtain a_ representative 
cross section of each period of the 
crop season. During the first period 
of harvest, sugar and acid contents of 
the juice are high and the flavor i 
pungent. As the season advances, from 
early to late spring, sugar and acid 
contents gradually decrease and. the 
flavor mellows. Area from which the 
fruit comes also varies its sugar and 
acid contents, as well as flavor. During 
the present vear, selection for blend 
ing will be made from juice extracted 
from approximately 17,000) tons of 
fruit 

The cold, concentrated jnice i 
pumped from drums into S800-gal 
blending tank Pure oil of grap 
fruit is homogenized into the concen 
trate, a predetermined quantity of 
citric acid is mixed into the batch, 
and sufficient water is added for stand 
irdization. ‘To avoid deterioration, 
heat is not used during blending. Care 
is exercised to maintain sterilitv of the 
batch. 

After standardization, the base i 
pumped over a glass inspection plate 
lighted from beneath, where inspe 
tors use suction tubes to remove un 
desirable material, such as immature 
seeds, coarse pulp, or specks. The 
batch, still below 50 F°., is filled into 
gallon jugs on a straight line vacuum 
filler. After capping, these are cased 
and again chilled to 35 F. prior to 
shipment. 

Chilled base shipped by refrig 
erator cars to twelve centrally located 





ws YF BW we 

of this helpful new Beckman 
booklet now from your nearest 
authorized Beckman Instrument 
dealer. Or write for Bulletin 23-1 


B e C k m a Nl division 


REE... 


This helpful 
new booklet 
on modern 
Spectrophotomety 


By means of a great new 
science — Spectrophotometry 
laborious, time-wasting analyti- 
cal procedures are rapidly being 
replaced with faster, simpler 
methods of chemical analysis 
and control 

Phis booklet, complete 
with color charts and illustra- 
tions, provides for the first time 
a basic summary of the impor 
tant facts to know about the 
interesting subject of Spectro 


photometry 


>it explains the principles of Spectro- 
photometry — how light beams are used 
to simplify the various types of chem- 


ical analyses 


Dit shows typical absorption spectra 
and how they are used to quickly iden- 
tify the individual chemicals and chem- 


ical compounds 


Dit tells what to look for in a Spectro- 
photometer and why the importance 
of adjustable band widths—wide wave- 
length range—and how to be sure of 
maximum versatility in the equipment 


you select 


Dit outlines typical money- and time- 
saving applications for modern Spec- 
trophotometric equipment, ranging from 
medical laboratories to bottle-making 
machines synthetic rubber plants to 
food processing operations paint 


making to criminal investigations 





BECKMAN INSTRUMENTS, INC. 


TH PASADENA CALIFORNIA 


Beckman Instruments include pH Meters and Electrodes — Spectrophotometers — Radioactivity Meters — Special Instruments 
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old-storage warehouses for distribu 
tion to bottlers. In transit, its tem 
perature may rise as high as 50 I. But 
it is again chilled and stored at 35 ] 
until it is shipped from these inter 
mediate storage points to the more 
than 300 franchised bottlers. From 
the time the concentrated juice is 
taken from the vacuum evaporator 
until the finished product leaves these 
intermediate warehouses, it is refrig 
crated. Low temperature insures its 
quality until it is converted into bever 
age. Bottlers, who store a stock of 
Squirt base, also refrigcrate it to pro 
tect quality. 


Laboratory Control 


The Squirt Co. laboratory 1s 
equipped for carrying out four mayor 
functions and dutics—all directed to 
ward the goal of producing a standard 
quality beverage 

First function of the laboratory 1s 
that of quality control, which starts 
with the fresh grapefruit as it arrives 
at the processing plant Sample fruit 
from cach load is hand reamed to dc 
termine juice content. Brix and acid 


proves Cambridge content, flavor, color, and other qual 


ity characteristics are recorded 
WIRE MESH CONVEYOR BELTS ao a ce 
| pasteurization, the juice is contin 


uously sampled. A composite samp 


best for food plants! | is taken of each 600 gal. delivered to 


, . ; | the vacuum evaporator, when, once 
- « sor ] arver reas J gete > > lt! TT 

No seams to tear! No lacers to wear! No fasteners to cut the belt! The again, Brix and acid determimations 

ends of Cambridge wire mesh conveyor belts are joined the same way the | are made, pulp content determined, 








belt is made. Thus, there is no seam or weakness where the ends are joined. = | and color, flavor, and other charac 
| teristics affecting quality, are noted 
After concentration, samples of cach 
batch, representing approximately S00 
; Sais gal. of concentrated juice, are analyzed 
water, cooking oils or other process solutions drain freely through the for the same factors. Concentrate is 


That’s just one reason why Cambridge WIRE MESH conveyor belts are 
superior to solid types of belting for food processing. Open mesh of the 
belt allows free circulation of heat or cold for cooking or cooling. Wash 


openings in the mesh. The all-metal belt has no odors, thus cannot con- — | 4]so plated on nutrient agar and a 
taminate the natural flavor or aroma of your product. Stainless steel | special malt extract agar for determi 
construction provides further freedom from contamination by giving life- nation of bacteria, veast, and mold 
long rust protection. All-metal construction also gives long life. Because the juice has been pasteurized, 
microorganisms are rarely found. 
COOLING CANDY ie By using Brix and acid determina 


all-around conveyor belting for food me ry ease se tions of both juice and concentrate, 


processing is WIRE MESH... andthe open mesh of Tay OPS. juice content equivalent of cach gal 
best wire mesh belts are made by eel gcd ne ap ae any lon of concentrate is determined. 
: - ; i candies quic ; . } 

Cambridge, pioneers in wire mesh belt Moving belt % we Brix, acid, and juice Content records 
fabrication. Cambridge belts are made ee Is produc- eS : ire made of each drum of concentrate 
ton, carries con- | 
in any size, mesh or weave, any metal giant stream of Keach lot of base is calculated from 
or alloy. Your Cambridge Field Engineer candies to sub- fad | these records prior to blending, mak 

sequent stations . ‘ 
ing possible uniform. standardization 


No matter how you look at it, the best 


can recommend the best type for your 
plant. Look under “Belting—Mechani- FREE BELT MANUAL os of product. Concentrate is selected 
cal” in your classified phone book for illustrates and describes wire ; from several batches to give desired 
so netiaenil mesh belts, gives belt specifica- ~ . 1] lid 1 and 
the Cambridge man nearest you... tions conveyor design data, | juice content as well as solid, acid, anc 
or write direct. metallurgical tables, other useful /2> / pulp contents. ‘These characteristics 

information. Write for your copy / | vary during the season. as does the 

flavor and color of the grapefruit juice 


The Cambridge Wire Cloth Company | After compounding the base, and just 


prior to bottling, a preliminary stand 


METAL ea SPECIAL Department Q ardizing analysis is made If needed, 
CONVEYOR METAL Cambridge 8, | additional small quantities of ingre 
BELTS FABRICATIONS aici | dients, such as citric acid, are added 
es to bring the product up to standard. 


OFFICES IN PRINCIPAL INDUSTRIAL CITIES After bottling, representative gal 
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lon jugs are taken from the line and 
final analytical tests are made to a 
sure that all factors are up to stand 
ard. At this point, a thorough an 
alysis is made, including: Citric acid 
content, solids content, reducing-sugat 
content, color, and pulp. A> sampk 
beverage is made to check flavor and 
other analytical and constant factors 
Finally, the base is plated and checked 
to be certain it is free from microor 
ganisms. Any batch that does not 
mect standards is either discarded o 
set aside and not shipped until dit 
ficiencies are Corrected 

Second function of the laborators 
concerns uniformity of Squirt bever 
age as produced by bottlers. Sampk 
are sent regularly to the laboratory for 
inalysis, and reports are made to bot 
tlers where inprovement is deemed 
NneCcessa’ry. 

Since water is the ingredient added 
in greatest quantity to make the bever 
age, it is of utmost importance. Regu 
lar analyses are made of water samplk 
sent in by bottlers. Additional sampk 
representing a cross section of finished 
product in each market arca are pur 
chased both by Western Union mes 
sengers and company representative 
in the field. ‘These are given the sam 
analyses as those received from the 
bottlers. Recommendations may bi 
made from these in regard to improy 
ing distribution and display practic: 
which also affect beverage qualith 


Research and Development 


Third function of the laborator 
is research and development directed 
toward product and process improve 
ment. Small-scale pilot-type plant 
equipment includes: 1. A’ Precision 
evaporator equipped with a special 
low temperature condensing system 
equipped with a Welch high-vacuum 
pump. ‘This is used for experimen 
tation and research work on citrus 
juices, citrus oils, and citrus byprod 
ucts. With this unit citrus juices can 
be evaporated at temperatures lower 
than 40 F. 2. A Sharples laboratory 
model super-centrifuge for research in 
production of essential oils. 3. A Man 
ton Gaulin 2-stage Jaboratorv-model 
homogenizer for compounding special 
small batches of base used for investi 
gations. 4. Small-sized mixing equip 
ment for work under vacuum or pres 
sure, hot or cold temperatures, and 
with or without agitation. A Beck 
man spectrophotometer has been 
added for use in research and control 
problems. 

Fourth function of the laboratory 1 
to translate the results of research into 
plant practices, some of which require 
the special engineering of equipment 
and materials 

End (Resume reading on page §9) 


It imprints 


with dates, code nos., etc. 


your labels 


for food, drug products, etc. 


and counts 


whole or partial runs 


accurately 


and automatically 


& fast! 


up to 1,000 
per minute 


Feeds and stacks automatically... records full 

and part runs on visible registers... So much 

faster than ordinary imprinting that it shows 

truly big savings in time and manufacturing 
/ A costs...Used by production and packaging 
o.. 


executives in hundreds of food and drug plants 


/ 
ww) 
i 


yl =\ 
ee 

‘ce and wholesale houses...So accurate, banks 
\ end 


\ | use it to count currency! For a demonstration, 


or the free illustrated booklet, call the nearest 


Pitney-Bowes office, or send coupon. 


PITNEY-BOWES 


° 
= Tickometer 
Counting, Imprinting Machine 


Made by the originators of the postage meter 
ff 93 cities in U.S. and Canada 8 Addre 
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SHEPARD NILES 


Floor-Operated Hoist 


Operator mainly occupied with 
other duties. Hoist used for 
fast, efficient handling of rela- 
tively short hauls. 


SHEPARD NILES 
xo. B cab- Operated Hoist 


Operator in cab moves loads 
along at high speeds—occu- 
pies best vantage point for 
spotting or stacking materials. 


Choosing the hoist 
that’s right for your job 
calls for expert advice. 


Let the Shepard Niles representative in your area guide 
you in your choice. He specializes in through-the-air 
handling—can help you select the hoist that best fits 
your job. Write Shepard Niles today for latest bulletins 
describing both types of hoists—and ask to have a rep- 
resentative stop by your office. 

CRANES 


z, under running, floor or cab operated Cap: 1 to 4 


+ 











/X 
0 HOISTS 
a ) @ Operated from cab, floor or 
a ea 


QGHEPARD NILEG 


CRANE AND HOIST CORPORATION 


1223 SCHUYLER AVENUE, MONTOUR FALLS, N.Y. 
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riginally advanced sum of mone 
that is, the $4,000 

The grower had sued for full value 
of the balance of the crop. And de 
ciding in favor of the grower, the 
higher court held that, irrespective 
of the clause limiting buyer’s damage 
liability to $4,000, the grower could 
recover from the buyer his full dam 
ages, less the advanced $4,000 

Ihe court said: “The defendant 
(the buyer) failed voluntarily to ful 
fill his contract by picking all the 
marketable fruit and elected to treat 
the $4,000 deposit as an advance 
payment for the last fruit picked by 
him. He will not now be heard to 
say that the deposit was an agreement 
for liquidated damages. ‘The judg 
ment should have been in the full 
amount of actual damages sustained, 
less the sum of $4,000 which was the 
imount of the deposit held by the 
grower.” 

Thus the law is presently estab 
lished that, despite the fact that a 
contract contains a specified amount 
is “liquidated” damages payable to 
a grower, if the buver breaches his 
contract, the grower always may re 


| cover from the buyer full septa A 


If the buyer has advanced the grower 
any money, this sum_ is deductible 
from the amount payable to the 
grower as damages 


How Safe Are Trademarks? 


O-—Please comment on_ validity of 


| trademarks and damages that may be 


obtained if they are infringed. 


v 
A~—A validated trademark does give 
protection, and one who infringes it 
may be liable in damages, plus addi- 
tional damages for “‘unfair competi 
tion.” 

In Pastificio Spiga v. De Martini 
Macaroni (200 Fed. 2d, 325), it was 
revealed that a company had regis 
tered in the Patent Office the trade- 
mark “S.P.1.G.A.”” The word “spiga”’ 
means “head of the wheat”. Use of 
the trademark was on macaroni and 
paghetti made and sold by the com 
pany 

Later, a person named White be- 
gan offering the same type of food 
products under the trademark “Spiga 
doro.” Legal action followed, and 
the higher court ordered White to 
stop using his trademark, saying: 

“It seems clear that the plaintiff 
has proved an infringement of his 
valid trademark and is entitled to an 
injunction restraining the defendant 
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The ORIGINAL 
Quaternary 
Ammonium 


F es cat any Germicide 
ay? 0 cha 


GENUINE 


SANITIZING AGENT 


Beg U S$ Por Of ond Concdo 10% SOLUTION 
« woe 


BRAN O } 


"1 











ctive sanitizing job 
o t 


YW 


In the Food Industry, the importance 
of using only the best in sanitizing 
methods cannot be over-emphasized. 

In Roccal, the original quaternary 
ammonium germicide, the food indus 
try is offered a sanitizing agent that is 
laboratory controlled and tested. The 
uniform quality of Roccal means uni 
formly good results in doing a proper 
sanitizing job. 


non-irritating to the skin, 
virtually odorless and tasteless. 

Roccal can be used for every sanitiz 
ing job in processing and packaging in 
the following food industries: milk, 
cream, ice cream, butter, cheese, egg 
breaking, sugar, fish, poultry, fresh 
frozen vegetables and fruits, meat 
products, cereal products, candy and 
heverage, wherever the product comes 


pe ysSOnoOUS, 


Petri dish showing colonies of bac. 


Petri dish showing no bacterial 
teria before the use of ROCCAL. ¥ 


Roccal is a powerful germicide. In in contact with equipment. Also to 
growth after the use of ROCCAL I B 7 fut 


recommended dilutions, it is non- keep walls and floors sanitary 


USES IN FOOD INDUSTRY 


To Sanitize: 


STORAGE BINS @ TRUCKS 
FREEZING UNITS @® AND AS A HAND 
REFRIGERATORS RINSE FOR HELP 
CONVEYORS 

TANKS 

PROCESSING 


ta 


Samples and Literature on Request 


¥ 


& , . rf, 
2 a P A 
oe 
Cw VAELA LIC LE WAL CCUS- 
SUBSIDIARY OF STERLING DRUG INC 


1450 Broadway, New York 18, N. Y. 


Offices in principel cities throughout the United States 


EQUIPMENT 

AIR CONDITIONING 
AND COOLING 
SYSTEMS 

WALLS AND FLOORS 
WASH ROOMS 
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| eile nee Serta 


| (White) from further acts of infrings 
ment.’ 
Also, the testimony showed that 
White imitated the company’s wrap- 
pers and packages. In this respect 
the higher court held White guilty 
of unfair competition and thus liable 
iF k for damages Lhe court said 
you make any Phere wa OMe proot of both 
” trademark infringement and— unfair 
products like these cece competition in the copying of the 
plaintiff's wrapper For this the 
plaintiff would be entitled to recover 
damages if the defendant (White) 
intended to benefit from the plaintiff's 
reputation. 


, The court also said that as a meas 
you LL WANT To KNOW HOW fons, ure of damage the plaintiff could 


CHegs," : 
ad a prove that White realized _ profits 
THE WRAPPER ne / which the company would have re 
e/ « 


ived if allowed to sell its products 


Cit ° oth e/ | without interference. 
p Ug cy Further, the court held that the 


; . & plaintiff could recover additional dam 
eee . 24 its re put ition through sales by White 


1 food product inferior to. that 


We are contributing to the na mr om ee | 23 =~ ; P 
tion's defense program by pro 2 ai ‘a Which THe pi iil} iff In irkete d 


viding a large part of our in 
aes eames, Vis What of Toys Adulterating Food? 
O-Is food “adulterated” when toys, 
trinkets, etc., are packed in with it? 
V 
A~—<According to the decision in Cay 
alier Vending Corp. v. United States 
190 Ved. 386) the answer 1s no. 
Here, Tederal agents charged that 
Cavalier violated the provision of the 
ood, Drug & Cosmetic Act that 
food “shall be deemed adulterated” 
if it contains any poisonous or dele- 
terious substance which may render 
eS it injurious to health. 
VARIETY? ||. There’s little limit to the type and Cavalier was operating slot ma 
kind of miscellaneous products package-wrapped hines that delivered candy and chew 
on the versatile CAMPBELL Wrapper. This modern 


machine wraps with all the latest packaging materials 
including films, foils and polyethelene and heat or 





ing gum along with one or more 
plastic or metal trinkets. The higher 


glue seals for best product protection. Completely ourt found no violation. 


The perfect wrapper for: wrapped packages are delivered at amazing speeds of 
( 30) } —depe 2 y | j d b E ti —Wh : Li bl ? 
80 to 300 units per minute—dependent upon njure y tating Os Liable: 


CANDIES AND CONFECTIONS | ‘ae leding sal » uel pl pr Sie 
FOODS AND BAKERY PRODUCTS product Dut, inciuc ir £ singie o mHitiple oducts : 7" ; tees a oe 

PREPACKAGED TABLE MEATS per package. The CAMPBELL Wrapper effects full O-—Where doc 2 the liability lic when 
BACON, CHOPS AND PATTIES scale labor savings too, for in many cases a single a person 1s injured by eating food 


ICE CREAM BARS, NOVELTIES operator tends several machines at one ume! Further | he obtains in a package? 
CITRUS FRUITS, VEGETABLES savings are also effected in material usage, for trays y 


4 DAIRY PRODUCT 
a a See or stiffeners need only be used, #f desired. Various 
HARDWARE, MACHINE PARTS 


TISSUES, NAPKINS, TOWELS 
PAPER AND CLOTH SPECIALTIES available. No matter what your products may under the law there is an implied 


BANDAGES, SOAPS be—get full details on this modern method of warranty to the consumer. that pur- 


PHARMACEUTICALS AND 101 ia eos + dae ay 
VARIED ITEMS OF REGULAR AND package wrapping them tod veyed food is free from foreign sub 
IRREGULAR SHAPE stances 


New! ag Aa nt UE aN OF < o Re In Bow Biscuit Co. v. Hines (240 
mpletely ae Ris SS Ae S.W., 2d, 467), it was testified that 
: “ie A , ; i customer named Hines bought at a 
retail grocery store a cellophane bag 

of cookics manufactured, packaged, 

nd sold by Bow. In eating 

Hines swallowed a thin 


type feeders as well as code daters, strip openers, etc. A—A higher court has decided that 


\\ 
\ i 


ics sued both manufacturer and 
retailer tor heavy damages. ‘The court 


office Menvtecturers of Aniline ond Gravure Presses, Folders, interfoiders, re 
55 West Leminetors, Wexers, Embossers, Slitters, Sheeters, Roll Winders, Pock- | In 
42nd St aging Mechines, Crepers and Tissve Converting Units. ; 


} 
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held that retailer, wholesaler, and 
manufacturer all are liable on an un- 
plied warranty that the food they sell 
is fit for human consumption. 
\lso, in Griggs Canning Co. v. 
Josey (164 S.W. 2d, 835) the Su 
preme Court decided that the retailer 
was lable under an implied warranty, 
even though the food was in sealed 
containers and thus the retailer had 
no means of knowing its condition. * 
I'nd (Resume reading on page 99 ) 


New Fungicide 


Continued from page 127 





4 natural component of butterfat. 
Results of rat feeding tests con 
ducted by Drs. C. S. Weil and H. F. 
Smyth of Mellon Institute have indi 
cated that at extremely high consump 
tion levels sorbic acid is harmless 
Drs. H. J. Deuel, Jr., and R. Alfin 
Slater of University of Southern Cali 
fornia not only confirmed the above 
findings, but also demonstrated that, 
in the body, sorbic and capronic acids 
ire indistinguishable. Both are readily 
utilized as sources of calories. 

Dr. ID. Melnick and associates at 
Best Foods developed an analytical 
technique for determining sorbic acid 
in wrapping materials and in chees« 
products. With these methods it was 
shown that sorbic acid migrates ra 
pidly from wrapper to surface of 
cheese, thereby protecting the prod 
uct from mold spoilage. 

The above findings were reviewed 
by the Pharmacology Section, FDA, 
which ruled that use of sorbie acid 
is a mold inhibitor for cheese was 
safe. 

Accordingly, cheese manufacturers 
have filed applications for temporary 
permits allowing use of sorbic acid 
treated wrappers. These permits would 
give cheese makers an opportunity to 
confirm, on the basis of actual ex 
perience, results of tests conducted 
both in the laboratory and on a com 
mercial scale. 

If it’s found that sorbic acid per 
forms to their satisfaction on a large 
scale, standards of identity for cheese 
products will be reviewed at a formal 
hearing, with the object of including 
it as an optional ingredient 

While it is am effective fungistatic 
igent, sorbic acid cannot be expected 
to replace good sanitary practices. 

Sorbic acid is now available in 
quantity. from Carbide & Carbon 
Chemicals Co. 

Ihe above article is based on pa 
pers presented at the 13th Annual 
Veeting of the Institute of Food 
Fechnologists, June 24, 1953 


End 
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A completely sanitary 
Sparkler filter with 
sanitary piping and 
fittings 


You can see at a glance why Sparkler filter plates are the most sanitary 
plates ever designed. 

All surfaces, inside and out, are easily accessible for thorough cleaning. 
The top screen that supports the filter paper, a center separator, and the 
bottom plate is all there is to it. These parts can be separated without 
unscrewing bolts or nuts. The tie rods of the complete plate assembly holds 
the plate parts firmly together without danger of bypassing. 

With most other types of filter plates the inner surfaces are inaccessible 
and cannot be cleaned; contaminating food particles are locked in and 
the first run of a new batch frequently must be discarded or rerun through 
the filter to obtain a pure product. 

With Sparkler sanitary plates, a pure product is obtained right from the 
start, and continues pure with fine sharp filtration to the end of the 
filcering cycle. 

Sparkler filter plates can be removed for cleaning in one unit and a 
fresh thoroughly clean set lowered into the filter tank. This reduces down 
time to a matter of minutes. 

Sparkler filters are available in stainless steel, monel, nickel, bronze, or 
Hastelloy, steam or brine jacketed. Available in a range of capacities 
up to 10,000 G.P.H. 


They are efficient in filtering all food products such as:— 


Candy Scrap Liquors Lord 
Chicken Broth Milk 
Cider Molasses 
Egg Albumen Syrups Beer 
Extracts Vinegar Wines 
Flavors Fruit Juices Whiskies 


Deep Frying Fats 
Beet Sugar Syrup 


Honey Alcohols 
Gums Beverages 


or more in ormation, use coupon on page 2 
f formation, p page 157 





THERE'S 

ONLY ONE 
EFFICIENT SOLUTION 
TO YOUR 


Choose it from 

Bausch & Lomb... 

most complete line 
serving the food industry 


Only from the complete Bausch & Lomb 
line can you be sure of getting the 
one instrument that’s tailored to 

PRECISION REFRACTOMETER 


your specific problem. Get quick, 


e : me ) dependably accurate readings in 
ay a? — 


JUICE REFRACTOMETER 


quality control, in “on-the-spot” 

produc tion line or field checks. Top 
a a : 7 
Se cfhiciency in mold count and inspection for 


contaminating particles. Choose from the world’s finest 


line, industry’s standard. 


Let us show you the B&L instrument that can best solve your problem 


. Save you time, money and materials. No obligation, of course. 


WRITE for complete information and a demonstra- 


tion to Bausch & Lomb Optical Co., 60320 St. Paul St., 
Roc he ster 2, New York. 


for the Food Industry 
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Addition of Dried Whey to Low-Sugar Formulas 


Improves Chacteristics of Yellow Cakes 


lenderness, 


quality of low 


texture and keeping 
formula cakes is 
greatly improved by addition of dried 
whey. And thi improvement is greater 
than can be accounted for by the in 
resulting from. this 


SUA 


Crease in uga;»s 
addition 

A study was undertaken to compare 
effects of added dried whey or various 
sugars to a cake formula con 
taining 100 percent sucrose. Sugars 
used were sucrose, alpha and 
beta lactose. ‘They were added at two 
levels—15 and 30 percent. Level of 
dned whe cent of weight 
of flour 

Pancl scores for cakes from basic 
mix and those with 30 percent added 
ugars, at 24 and 72-hr. after baking, 
howed that all containing added sug 
is had greater volume. Sucrose and 
rave cakes of greatest vol 
ume that were light and porous and 
coarse grained. 

Greate! ibility and an im 
provement in texture and tenderness 
were also apparent in cakes with 30 
percent added sugars. Those contain- 
ing added glucose, beta lac- 


basic 


elu Ose, 


] 
beta lactose ga\ 


COMpre Ss 


alph 1 O! 


tose received the most favorable 
Basic formula and 


cakes were criticized fo 


nent 
SUCTOSE 
Hess 

\ddition of 15 percent sugars pro 
duced results that similar, yet 
not so pronounced as_ the larger 
amounts. Cakes containing 20 per 
cent dried whey were slightly lower in 
volume than controls, but compressi 
bility compared favorably with thos 
having added sugars. 

Crust colors ranged from pale in 
cakes containing only sucrose, to gol 
den brown with added and 
dried whey, to dark brown with glu 
cose. 

Cakes containing whey received th 
greatest number of favorable com 
ments from judges and the highest nu 
mercial scores after 24 and 72 hi 

Therefore it was 


were 


lactose 


concluded that 
addition of dried whey to the basi 
formula results in a_ significant im 
provement in quality of cakes 

Digest from “Eff 
ous Sugars on the O 
taining 100 Percent S 


and F, Hann ng 
1953 





Insecticide Treated Bags 
Contaminate the Contents 


Storage of flour and cereal foods in 
insecticide treated bags involves con- 
tamination of contents as well as 
prevention of infestation. 

Jute bags, Hessian type weave, were 
impregnated with 1.0-1.5 percent 
DDT and 0.1 percent BHC (ben- 
zene hexachloride) which was sufh 
cient to kill grain weevils in contact 
with the bags in 48 hr. Bags were 
filled with 85 percent extraction flour, 
ind closed by rolling the tops and 
sewing them with jute twine. 

Flour was stored for 6 months at 
72-85 F. and 73 percent relative hu- 
Brown spider beetles, Medi 
flour moths, and confused 
flour beetles used as test insects, were 
liberated in storage after 14 
days and 90 day 

DDT 


to be 


midity 
terranean 


space 


was found 
the spider 


ibove | percent 
effective against 
and the flour moth, but not 
iwainst the confused flour beetle. 
BHC at 0.1 percent did not afford 


beetle 
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much protection against anv of the 
insects. Contamination of — flour 
amounted to 4.2 ppm. BHC and 13.8- 
23.0 ppm. DDT, all over current 
tolerances for these insecticides in 
foods 

Baking tests made on flour after 12 
days of storage indicated that its bak 
ing qualities were unimpaired, but 
that a moldy taint carried over from 
the flour in the BHC treated bags 
Some tasters recognized a bitter tast 
in bread from flour in the DDT 
treated bags. 

Digest from “The Storage of 
Bags Treated With Insecticides,” 


Atkins and E. N 


tence of Food & Agriculture 


Greer, The 


Natural Bread Softeners 


Two fractions of soy flour have been 
found equal to chemical softeners in 
decreasing the firmness of 
crumb. 

Thev are “gelsoy” a soluble 
part obtained after washing the flour 
with alcohol, and soybean whey solids, 


bre ad 


water 


1953 


which are normally waste products ot 


ovbean protein manutacture 
In addition to b« eood 
eners when added at 1 percent of 
flour weight, they 1 dough 
that is ea 
equipment 


bre id 


produce 
ommercial 


that 


to handle in 
} } 
ma 1 joat 


bake ry 
prings back” after 
Production ha 


bevond the 


MICROBIOLOGY 


Lactic Bacteria Detection 


Fast With V-8 Medium 


| lactu 

ind inhibits oth 
issociated = with 

ind cucumber fer 


\ new 
cid type OTZADIS 
ers usualy found 
sauerkraut 


media that supports 


them in 
mentations has be 

The new 
compar favorably with com 
monly used for determining lactic 
iid bacteria yet the oloni ire 
isily differentiated from mi 
ous acid forming o1 
Medium has the following compo 


1 dl Ve loped 


media counts that 


1hi¢ dia 


{ l] it 


rannisin 





INDEX TO ABSTRACTS 


BAKIN ] 
Addition 
Impr IVES 
Insecticide 


Contami 


Natural B 


MICROBIOLOG 
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DISCOVER FOR 
YOURSELF 
THE MANY 

ADVANTAGES 

OF 


DARNELL 
CASTE 


J 


OVER 4000 TYPES OF 
CASTERS & WHEELS 
FOR EVERY USE! 


Write for 
DARNELL 
CASTER and 
WHEEL 
MANUAL. 


ike. ska r . 
ee we ie cae ach a arabe i 


CORPORATION, LTD. 
DOWNEY (LOS ANGELES COUNTY) CALIFORNIA 
60 WALKER STREET, NEW YORK 13, NEW YORK 
36 NORTH CLINTON STREET, CHICAGO 6, ILLINOIS 


DARNELL 


FOOD 
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tion 10 mil. V-S vegetable juice (fil 
tered through 2 lavers of cheese 
cloth), 10g. tryptose, 5g. lactose, 3g 
beef ext., 15g. agar, 0.1g. brom cresol 
green, distilled water to make one liter. 
Following adjusting plI to 5.7, me 
dium is autoclaved and again adjusted 
to pH 5.5-5.6. Pour plate techniqu 
is used, 

Lactic acid organisms grown on the 
V-8 medium appear dark green to 
black with a halo that varies from 
lightly green in weak acid producers 
such as Leuconostoc to bright yellow 
in stronger acid producers 

\n additional advantage of the new 
medium is that it inhibits surface and 
sub-surface growth thus enabling incu 
bation 5S days without growth of 


spre ade Ts 


FATS & OILS 


Inversion of Soybean Oil 
Inhibited by Phytic Acid 


Peroxide development in edible 
oils such as soybean, resulting from 
presence of trace metals, can be effec 
tively retarded by addition of phytic 
acid prior to deodorization. 

Tests indicate that the range is 
above 0.005 percent and below 1.0) 
percent. Concentrations of 0.5 per 
cent phytic acid were found inferior 
to 0.1 percent in both taste and ox: 
dative tests. 

Other edible oils 
seed, peanut, and 
unprovement in 
when treated with phytic ac id. 


corn, cotton 
safflower—show 
stability 
Pilot 
plant investigations using 100-Ib. lots 
onfirmed the labora 


oxidative 


f soybean oil ¢ 
torv test 

No. tonicity. studies been re 
ported, but concentrations of phytic 
cil proposed for use in edible oils 
than those found in mam 


have 


T¢ lows I 


foods 


Solvent Extraction Methods 


Preliminary examination has becn 
made of advantages and disadvantages 
of the three basic methods of extract 
ing cottonseed (1) Extraction after 
pre-pressing, (2) extraction of raw 
flakes, and (3) extraction of cooked 
meats. 

Chief advantage of (1) is that it is 
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FLAVOR 
is in the bag 


with NATURAL SPICES 


True flavor that stays true and lasts “from making 
to eating” is assured only when you use natural spices. 

For natural spices are the only flavorings that retain 
their full strength until eaten through nature’s own 
unique protection. An intricate fibrous cell structure 
protects that flavor in natural spices against excessive 
evaporation, loss or change by volatilization, 
oxidation or chemical change. 

if you want the full flavor to remain with your product, 
to bring the customers back for more, natural spices 
are a natural choice. 

KNICKERBOCKER offers the finest in natural spices 
with a knowledge and skill gained in over 110 years of 
experience. KNICKERBOCKER natural spices are 
selected, laboratory tested and graded with maximum care 
and accuracy to give you the best at the best possible 
price. Don’t look for spice bargains — there are none. 
The finest spices will bring the greatest returns 
in repeat business. 


Naturally Better Spices — Better Baked and Canned Goods — Better Sales 


KNICKERBOCKER 











KNICKERBOCKER MILLS CO. 


o 
Since 1842 America’s Leading Importers of Fine Spices S piced 


601 West 26th Street New York 1, N. Y. 
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what does it 


eost to cure 


p one MM. ‘ 
cOll<ifis in your processing tank? 


Phe constant care it takes to keep tanks operating 
When they're plagued with coil-itis is extremely costly. 
Downtime, and all the other maintenance time, 
slow heating and cooling ills of using old-fashioned 
pipe coils can be cured with Platecoils. 
As revolutionary as the new wonder drugs, Platecoils save as 
muchas 50‘: in initial cost. They take 50‘: less space 
in the tank. They simplify maintenance and save 
hours of downtime. Compared to the hours it takes to 
clean and replace pipe coils, Platecoils can be cleaned 
and replaced in no time at all... without 
dumping the solution. 
It costs less to cure coil-itis with Platecoils than to 
suller its evils. Write for bulletin P81 today! 


 PLATECOILS SAVE 50% JN HEAT TRANSFER COSTS, 


PLATECOILS COST The Newcomb-Detroit Co., Grand Rapids 
LESS TO BUY, Division, has found it is less costly to buy, 

install and maintain Platecoils than to 
INSTALL, MAINTAIN fabricate pipe coils in their own plant. 
Ask about other case histories. 


BLATECOIL 


REPLACES PIPE COILS 

















ale 


aS 

















Coil-itis — Diagnosed 
as tank heating and 
cooling problems. 
Platecoils — the pre- 
scription for solving 
pipe coil problems. 


PLATECOIL DIVISION, TRANTER MANUFACTURING, inc., LANSING 4, MICHIGAN 





easicr to control, which may be the 

ison it is most widely used in the 
industry. It also gives the lowest 
residual oil in flakes, and can be used 
with any type of extractor. 

Greatest appeal of (2) 1s possibility 
of improved oil quality. Method can 
be applied only with basket type of 
extractor, and percolation through a 
relatively thin layer of flakes is neces 
ary Greatest uncertainty of the 
process is meal quality. 

In process (3) cooked meats are 
ent directly to extractor. Advantages 
ire lowest first and operating costs. 
Products will be equal to those from 

l 
Steam usage rreater for (2) and 
3) than for (1), but electric power 

is greater for (1) Greater solvent 
loss is figured for (2) and (3). Prod- 
uct value will be greater in (1). 

General conclusion is drawn that 
best method of extraction for a mill 
depends on the equipment available. 
Mills with cookers and hydraulic 
presses should consider direct extrac- 
tion of cooked or raw cottonseed. 

Plants with mechanical screw 
presses or expellers should probably 
stick to the pre-pressing and extrac- 
tion method. In mills where soybeans 
are a secondary crop, the extraction of 
raw flakes is more advantageous. 
Where peanuts are a secondary crop, 
the pre-press extraction combination 
is best 

Digest from “The Solvent Extraction of Cot 
tonseed,” by R. P. Hutchins, Journal of the 


American Oil hemists’ Society, 56-58, Fel 
1953 


FRUITS & VEGETABLES 


Bath Containing Wetting Agent 
Aids In Cleaning Berries 


I ticctiveness of washing raspberries 
tor removal of thrips prior to prov 
essing is greatly increased by use of 
a wetting agent bath. 

Critical point in operation is con 
centration of wetting agent— it should 
be such that berries will sink in less 
than 5 sec. Black raspberries have 
been found to sink in 2-5 sec. in a 
solution containing 0.1 percent so- 
dium alkyl aryl sulfonate. And clean- 
ing efficiency increases with concen- 
trations up to 0.12 percent wetting 
igent 

Bath consists of tank and motor- 
driven wire-mesh or lugged endless 
belt set at a 45 deg. angle so that one 
end rests near bottom of tank. Ber- 
ries, dumped into solution, sink to 
bottom of tank when they are thor 
oughly wetted, then are conveyed up 
out of tank and discharged to shaker 
washer containing clear water. Such 
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QUICK 
PRODUCT-FINDER 


Acetate sheets .....-..0e0+. 206 
Acid, ascorbic .........000¢ 137 
Agitator, bin-mtl. 
Air-cond. equip. .......-... 14: 
Cleaner 
Exhausters 
Humidity 
Antioxidants 
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For food-plant employees and consultants only .. . 
FOR MORE INFORMATION about equipment, supplies, and processes 


discussed in the editorial and advertising pages of this issue of Food 
Engineering . . . mail this coupon 


Bakery unit 
Boiler 
Bushings 


Candy units Simply circle page numbers of 


items which interest you. More 
information will come to you 
direct from suppliers. 


HERE'S A HANDY INDEX 


to equipment, supplies, 
and processes discussed 
in this issue 


Capper 
Caps, Wg ..ccccvsccsscecs 24 
Sheuhé dete ane sae 8, 2 
Casters 
Chains, sprocket 
Cleaning equip. 
Serubs 
Squeegees 
Steam gun 
Cleaning mtls. . 
Disinfectant 
Germicide 
Coat, lab. 
Coating, poly. 
Collector 
Conerete 


Tear on dotted line 





TEAR OUT, put in envelope, mail to 


Reader Service Department 
FOOD ENGINEERING 
330 West 42nd Street 


Condenser, evap. 
Condensers 
Containers 


Carton 
Cellophane 
Corrugated ......+++- 5 


Polyethylene ...159, 3, 206 

Pouches ... . 143 
Controls 

Bin-level 2 sovcvcceso000d08 

Drainage 

Electronic 

FloatS .....seeeeeeeeres 2 

Instruments 

Maturity tester 


Moisture 
Organoleptic 
Pyrometer 
Scales 
Spectrophotometry 
Telemeter 
Temperature 
Test instru. 
Thermometers. ..176, 18% 
Vaporizing 
Conveyors 


Tubular 
WIE. wicvedncvecverces 205 


Lacing 
Neoprene 


Rubber 


Wire 
Cooler, continuous 
Core PROGcts cccccccscsce 198 
Cutter 
Dampers 
Dehydrators 
Detectors, metal 
Drives 
Packaged 
Vari-speed 


CONTINUED ON 
OTHER SIDE 


New York 36, N. Y. 


Company 


Street 


Diaphragm valves 
All items shown 
Bul. 51B7286 
Bul. 51B7149 
Motor controls 
V-belts 
Pumper. 
Tank cars 
Caser 
Cork insulation 
Steam traps 
Substations 
MSG 
Lubricant 
Sprocket Bul. 2449 
Contr. Sheet 3.4-6 
Continuous cooler 
Valves 
Emulsifier 
Hose Cat. 3680 
Trucks 
Gas 
Pumps 
Vanilla 
Cold-storage doors 
Bul. E-853 
Stainl. steel 
Air-cond. cleaner 
Waxed wrappers 
Valves 
Fittings 
Propylene glycol 
Trucks 
Sep. Cat. C-5000-B 
Loading platform 
Glycerine 
Convyr. Bul, 529 
Motors 
Wrappers 
Aluminum jacketing 
Trucks 


Tear on dotted line 





47 
46 
49 
49a 
49b 
49¢ 
50 
51 
52 
53 
54 
55 


56 


Glass jars 

Staini. steel 

All items shown 
Dryer Bk. 1911-B 
Dryer Bk. 2409 
Dryer Bk. 2413 

Exhauster Bul. 3576 

Labeler 

Cooling towers 

Raspberry flavor 

Tubing 

Corrug. containers 

Homogenizer 


70A Choc. packer 
70B Wrapper 

70C Choc. enrober 
70D Pump 

JOE Mixer-cooker 
T71A Sieve 


71B 


Enrober 


71C Batch roller 
71D Twist wrapper 
TLE Feeder 

71F Choc, temperer 
71G Candy wrapper 


79A 


Fork truck 


79B Fork truck 
79C Hoist 

79D Fork truck 
SOA Fork truck 
80B Fork truck 
SOC Fork truck 
80D Tractor 
80E Truck 

SOF Fork truck 
80G Hand truck 
SOH Fork truck 
80 | Hand truck 
80J Fork truck 
SOK Fork truck 
SOL Fork truck 


. City, State 
CIRCLE PAGE NUMBERS BELOW 


81A Convyr. belting 
81B Conveyor 

SLC Bin-mti. agitator 
81D Conveyor 

S1E Drive 

S1F Stacker 

81G Convyr. rack 
81H Pallets 

81 | Reciprocator 
81J Fork truck 
81K Air hoist 

S1L Roller convyr. 
99A Sterilizer 

99B Convyr. switch 
100A Labeler 
1008 Grate magnet 
100C Handwheei 
101A Platform hoist 
101B Truck 
LOI Belting idler 
102 Wrappers 
103A Pattie former 
103B Filler 

103C Conversion tool 
104 Mixers 

105A Meter 

105B Vari-speed drive 
105C Pulley 

106 Refrigerant 
107A Wrapper 

107B Temp. indicator 
107C Bakery unit 


LISTINGS CONTINUED ON OTHER SIDE 


Please send me additional information on items indicated below. 


(FILL IN COMPLETELY. PLEASE PRINT OR TYPE) 


108 Liquid sugar 
109A Lab. coat 
109B Scale 

109C Convyr. belting 
109D Test instru. 
110a Fittings 

110b Conversion tool 
111A Jet cleaner 
1118 Cutter 

111C Baffles 

112. Refrig. trailers 
113A Marker 

113B Heat exchanger 
1LX Tear-tape stripper 
113D Air-jet separator 
114 Motors 

115A Drum liner 
115B Germicide 
115C Foaming agent 
115D Disinfectant 
117 All items shown 
117a_—s Cat. DH-50 
117b—=s Cat. B-75 
117c_—s Cat. B-102 
117d _~—s Cat. B-108 
117e_ Cat. B-104 
117f = Cat. B-105 
117g = Sheet B-107 
122 Zest 

123 Valves 

124a Lug caps 
124b Capper 





Enrobers 
Equip., individualized 
Exposition, chemical 


Laboratory 


PUSS ocvvcssceesses 


Fittings 


Grape 


Pepper 

Raspberry 

Vanilla 
Foaming agent 


Former, pattie 


Insecticides ........+ -165, 206 
Insulation mtls. 


Fuel-burning systems 


Glycerine 


Glyeol propylene 


Handwheel, valve . 


Heat exchangers 
Hoists 


Homogenizer ..... 


evvereces 100 


Jacketing 
Intercom, systems ....... - -206 
Irons, sealing 
Kettles 135, 200 
Laboratory equip. ......... 205 
51, 100, 189, 205 


| ee ... -88, 48, 
Aluminum . 
Fabrication . 
Mixer-cooker 
Mixers. .104, 117, 135, 188, 174 
Monosodium glutamate. ..16, 
Motors... ,4, 43, 114, 200, 
rr 
Packaging units 
Packer, chocolate 


PRG SOU eesicecses de> 206 
Pallets . 


Lifters, vacuum 


Liner, drum 
Lubricants 


Hollow-serew processor ..... 
6senseeen 56 


POE vinesncceeusss 
Parts, rubber 


Piping-tubing 
Plastic mtl. 


CIRCLE PAGE NUMBERS HERE, FILL IN OTHER SIDE, AND MAIL 


LISTINGS CONTINUED FROM OTHER SIDE 


Grape flavor 
Sterilizers 
Electronic contr. 
Flavor 

Kettles 

Mixers 

Tanks 

Scale 

Acid Bul, 28 
Mixers 

Piping, tubing 
Cello, wrap 
Cello. bag 
Papers 
(ad) 
(ad) 
Carton 
Bags 
(ad) Corrug. box 


Refrig. equip. 
Air-cond, equip, 


Pouches 

(ad) Scrubs 

(ad) Squeegees 
Bul. 23-18 
Convyr. belting 


Instru. 


Label imprinter 
Fioor-hoist 
Cab-hoist 
Cleaning mt! 
Wrapper 

Filter plates 
Contr. 


Casters, wheels 


instruments 


Natural spices 
Platecoil Bul, P81 
Polyethylene film 
Meters 

V-belts 

Floor mt. 
Compressor 
Pulverizer 
Collector 
Insecticides 
Convyr. belting 
Dehydrators 


Don’t forget 


Hoist Bul, 145 

169 Pumps 

0 Cleaning mtls. 
171 Evaporative condenser 
172. Teflon 
173a Starches 
173b Thickening agents 
173c Belt Bul. A-60 
174 Mixers 
175a Vacuum unit 
175b Convyr, Bul. 308 
176a 
176b 
177a 
177b 
178 
179 
18la 


Chem. exposition 
Thermometers 
Convyr, belting 
Filler-sealer 

Belt. Cat. 4 
Vacuum equip. 
Floor bulletin 
Construction data 
Thermometers 
Steel 

Trap Bul, 152 
Pepper 

Labeler 

Unloader Bul. 253 
Steam traps 
Refrig. Cat. B 
Lubricant 

Hose, mixing units 
Metal detector 
Plastic bags, liners 
Antioxidants 

Indiv. equip. 

Corn products 
Generators 

Temp. Cat. PG-A 
(ad) Freezer plates 
200A Cat. 1.19,092B 
2008 Stapler Bul. C-201 
200 Sealing irons 

200D Kettles 

200E Boiler Bul. A-104.10 
200F Pump Cat. 750 
2006 Feeder Bul. 5202 


200H Pump Bul. WQ-S205 
200 | Chain Bul. 53-110 
200J V-belts 

200K Exchanger Cat. 5 
200L Pump Bul. 553 
200M Trap Bul. 103 
200N Packaging units 
200 0 Motors 

200P Damper Bul. 8502 
201 Alathon 

202 Aluminum paint 
203a (ad) Spotter Bul. 842 
203b (ad) Bin-level indicator 
203A Valve data 

2038 Package tyers 

203C Candy units 

203D Filler Bul. 4962 
203E Dryer Bul. 53 
203F Spray dryers 

2036 Vacuum filler 

203H Condenser 

203 | Fuel-burning systems 
203J Meat permeators 
203K Twist wrapper 

203L Strappers 

203M Pump Bul. 8502 
203N Motor Bul. 1797 
203 0 Lab filter 

203P Temp. Bul. F-5783 
203Q Scales 

203R Telemeter 

2038 Vapor contr. 

203T Pyrometer 

203U Valve Bul. VFC-1 
204 Sorbitol 

205a (ad) Labelers 
205b (ad) Caser 

205¢ (ad) Feed table 
205d (ad) Jet-steam gun 
205A Drain Cat. 500 
205B Lab. equip. 


205C Maintenance 

205D Humidity contr. 
205E Float Cat. 46 
205F Filter sheets 
205G Convyr. Cat. 252 
205H Tubular convyrs. 
205 | Bul. 4501 

205J Fork trucks 

205K Boxcar ship. 

205L Fork trucks 

205M Gravity convyrs. 
205N Lube Bul. 34-13 
205 0 Aluminum 

205P Wheel convyr. 
205Q Light-duty trucks 
205R Pails 

206a (ad) Maturity tester 
206b (ad) Natural spices 
206c (ad) Body Cat. 5C 
206A Fabrication 

206B Rubber parts 
206C Plastic surfacer 
206D Glare eliminators 
206E Cans 

206F Staini, wire 

2066 Glass insul, mtl. 
206H Germicide 

206 | Polyethylene 

206J Concrete Bul. 34-1 
206K Paint Cat. A-50 
206L Safety posters 
206M Quality reports 
206N TV Cat. E.50 
206 0 Intercom. systems 
206P X-Ray analysis 
206Q Organoleptic test 
206R Acetate sheets 
206S Insecticide 

214 ‘Filter aids 

215 Boxes 

216 = Hollow-screw processor 


Coupon expires November 10, 1953 


. . « fill in name and address on other side 
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Platform, loading 

Pneumatic handling 
eee 206 
Pulley 

Pulverizer 


Reciprocator, motion 
Refrigeration equip. 
Compressors 
Doors, cold-storage 
Freezer plates 
Refrigerants 
Reloader, can . 
Reports, quality 
Roller, batch .... 


+++ 142, 192 


Separators 

Air-jet .. 

Magnets ccccevccces oe. 39 
Shipping, boxcar .......... 205 
Sieve, vibr. .. 

Spices, natural 

Spotters, car 

Sprockets 

Sorbitol 

Stacker, pallet .....ce00. 
Stapler, carton 

Starches 

Corn oo... vaipeuervesnee 198 
Steam traps 
Sterilizers . 

Strappers 

Stripper, tear-tape 

Substations 

Sugar, liquid ........ coseelee 
Surfacing mtls. 

Floors 162, 181, 206 

WOO selvsanes Sivesees 202 
Switch, conveyor 
FO MS ncasvassedesiuss 
SUE: KcawtawW¥ es einteies 135 
Television 
Temperer, Ch0OC. ...00ccecee 71 
Thickening agents 
Tool, conversion 
Towers, cooling .. 

Traps, magnetic 


Trucks 


27, 38, 46 
101, 205 


Industrial 

Refrig. trailers 
Tyers, package 
Uncaser, recaser ....... coos 33 
Unloader, box car 


Vacuum unit, steam-jet 
Valves 24, 36, 123, 203 


Wire, stainless ......... . 206 

Wrap, cellophane 

Wrappers 44, 70, 71, 102 
107, 150, 208 

Wrappers, waxed 

X-Ray analysis 








Top quality 

oranges vary 

widely in flavor 

as they are picked from the tree. Seasons and 

soils make a difference. Nature, it seems, never 

knew that you would demand an unvarying 
flavor in your favorite morning drink. 

This posed a problem for the makers of 
nationally known Minute Maid fresh frozen 
orange juice. They whipped it by blending the 
product of many groves and different picking 
seasons into the even-flavored juice that reaches 
your breakfast table. 

And VISQUEEN film helped solve the prob- 
lem. VISQUEEN lines the 55 gallon drums used 
to store the concentrate until time for blending. 

VISQUEEN is ideal for this purpose because 
it is unaffected by most acids, is strong and 
pliable even at 72 degrees below zero, is always 
uniform, 100% pure, tasteless and odorless. 

The Minute Maid problem is only one of 
hundreds VISQUEEN has solved. Whatever your 
packaging, wrapping or protecting problem— 
a VISQUEEN converter will be glad to help. 
He’s backed by the superior knowhow of The 
Visking Corporation in this field. 


IMPORTANT! VISQUEEN film is all polyethylene, 
but not all polyethylene is VISQUEEN. VISQUEEN film is 
produced by process of U. S. Patents No. 2461975 and 
2632206. Only VISQUEEN has the benefit of research 
and technical experience of The Visking Corporation, 
pioneers in the development of pure polyethylene film 


YA Queen ‘im cea 


a product of the VISKING corporation 


World’s largest producers of polyethylene sheeting and tubing 
Plastics Division, Terre Haute, Indiana ~ 
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Take the 
Question Marks 
out of 

Liquid Processing 


NEPTUNE METERS 


Why use wasteful methods of measurement when accuracy is 
so easy with Neptune meters? Fine-instrument precision gives 
you constant control over product quality at all times. No 
chance for human errors—the meters quickly pay for them- 
selves by putting an end to spoiled batches, over-filling, spil- 
lage, etc. They save time, too, by eliminating slow weighing 
or batch tanks. Simple, easy to clean, they boost good house- 
keeping by keeping messy or hazardous liquids inside the pipe. 


AUTOMATIC BATCH CONTROL 


Ask to see the new Neptune “432” Auto-Stop—the meter that 
makes accurate batch mixing automatic. You simply push 
buttons fo set the quantity of liquid required by the formula, 
open the valve, and the meter trips the valve shut at the right 
instant. It’s just one of many types now available for handling 
more than a hundred different liquids. Composition bronze. 
Easy to read, easy to operate, easy to calibrate, and easy to 
service with interchangeable parts. For quick facts, just phone 


NEPTUNE METERS 


~ for 100 
p/ Industrial Liquids 


or write. 


NEPTUNE METER COMPANY 
50 West 50th Street * New York 20, N. Y. 


Branch  anasia + BOSTON CINCAGO * DALLAS * DENVER + LOS ANGELES * LOUISVILLE © NO. KANSAS CITY, MO. 
Offices PHILADELPHIA + SAN FRANCISCO + PORTLAND, ORE. * Conedien Foctory: TORONTO 14, ONT. 





treatment removes 85-95 percent of 
the thrips as against less than 50 
percent by watcr washing alone. 

Digest from ‘Studies on Removal of Thrips 
From Na Berries Intended for Processing,” 
by J. E. Brekke, C. C. Nimmo. H A. Swenson, 
c; = Riles and J. R. Brock, Bulletin AIC- 


353, Bureau of Agr. and Ind. Chemistry, Agr. 
Research Adm., USDA. 


Good Potato Chips 


Success in producing good potato 
chips lies mainly in choosing suitable 
varictics and in properly growing, har- 
vesting and handling the stock. 

Scientists have found that chipping 
quality can usually be measured in 
terms of specific gravity. That is, the 
héaviest potatoes make the best chips. 
Specific gravity is highest when starch 
content is at its peak. 

But usual practice is to store pota- 
toes at 40 F. to keep them from 
sprouting. This temperature is ideal 
for turning starch back to sugar within 
a few days. Also, certain amino acids 
in potatocs join with the sugars, Caus- 
ing the chips to cook dark ‘and taste 
burned and bitter. 

Reconditioning for 1-4 weeks at 
70 F. will de-sugar many varieties of 
potatoes so they will again make good 
chips. Storing at 50-55 F. keeps up 
the starch level and maintains chip- 
ping quality, and sprouting isn’t 
troublesome for 3-5 months. Chippers 
who control their own stock usually 
store part of the crop at 50-55 and 
part at 40 F. for later reconditioning. 

The following varicties have been 
rated as outstanding for chipping: 
Canus, Chippewa, Kennebec, Rural 
New Yorker, Russet Burbank, Russet 
Rural, and Scbago. 

Digest from “The Richt Potato Makes Good 


Chips,” Agricultural Research (Pub. by Agr 
Res. Adm., USDA, Wash., 25), 10, July, 1953. 


MEATS 


New Test For Horsemeat 


Detection of fairly low concentra- 
tions of horsemeat in products made 
from beef, pork, or mutton i» possible 
by use of a modified Paschke test. 

This method depends on the ob- 
servation that horse fat contains a 
much higher percentage of linolenic 
acid than does depot fat of normal 
oxen, sheep and pigs. The highest 
percentage found in the latter was 0.74 
whereas the lowest found in horsemeat 
was 5.8. 

In the new procedure, 25g. of un- 
cooked, undried, chopped sample was 
extracted with petroleum ether in a 
Soxhlct appartus for 5-7 hr. Extract 
was dried overnight, using anhydrous 
Na,SO,, then filtered into a weighed 
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ry 
We answer your question by giving you a run-down of what we 
call the three “E's” of Veelos, the adjustable v-belt . 


Ease of Installation —the link construction of Veelos makes it 
easy to install without re-setting the motor or tearing down 
outboard bearings. In many cases installation is completed in 


50°, to 9007) ess time than it would take to make an endless 


v-belt installation. 


Efficiency of Operation — because individual Veelos v-belts can 
be adjusted for correct tension, matched sets can be kept 


matched; vibrationless, full power delivery is assured. 


Economy of Inventory — just 4 reels of Veelos in the 0, A, B and 
C widths can replace up to 316 different sizes of endless v-belts 
Of course, if your machines use only one or two widths of v-belt, 
you sto¢ k only those widths of Veelos. Inventory is simplified, 
costly belt deterioration is eliminated and you save valuable 
stockroom storage space. 

Put these three “E’s” of Veelos to the test in your plant, under 

your own operating conditions, and you'll find the answer to your 


question... standardize on Veelos and save! 


VEELOS DATA BOOK ~—Here's the complete story on 
Veelos, the adjustable v-belt. Book gives detailed 
engineering data, is fully illustrated. Write for your 


copy today! 


MANHEIM MANUFACTURING & BELTING COMPANY 
605 Manbel Street, Manheim, Penna. 
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Cross-section shows FURNANE Food 
Plant Floor on concrete slab with mem 
brane. Installation shown is in meat pack 
ing plant 


AT LAST...the 
realistic solution to food plant 
floor protection 


NOW you can put an end to floor troubles... and recurring floor 


costs. You ean put down a floor to stay. Lasting beauty ... long service 
_and assured installation techniques are, at last, all combined in a single 


floor developed especially for the food industry. 


ATLAS FURNANE® FOOD PLANT FLOORS resist the whole 
range of corrosive food plant products and residues. Not only are they 
inert to acids, sugars and biologicals, but they also resist alkalies, oils, 


greases, salts and cleaning agents. 


FURNANE Food Plant Floors are also strong physically. They may 
be installed by either tilesetters’ or bricklayers’ methods. A clean, smart 


appearing floor results... with flush and solid joints. 


Why continue to pour money into questionable floor construction? 


Write for complete information today. 


New Booklet Available. Send for Bulletin 3-2 
ATLAS MINERAL PRODUCTS COMPANY 
MERTZTOWN, PENNSYLVANIA 


Houston 1, Texas 


FURNANE.. 


Px, 
ag Pe 
by 


RS. 


ty IKE 


Gp Se, 2a, 
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food floor protection. 


FOOD 
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250-ml. flask. Solvent was removed 
by distilling over a steam bath fol- 
lowed by passing dry nitrogen through 
mixture while flask was warmed by 
infra-red lamp, and finally, subjecting 
to vacuum. 

Percentage of linolenic acid was de- 
termined by ultra-violet spectrophoto- 
metric method of Brice, Swain, Schaef- 
fer and Ault. 

Based on analyses of large numbers 
of samples of known origin and others 
suspected of containing horsemeat, 
the authors adopted a figure of 1.10 
percent (maximum) linolenic acid for 
all-meat products, and 1.50 for sau 
sages and products containing fillers. 

n Meat 
by 


1S¢ 


iy-June, 19 


SANITATION 


Fluorided Waters 


Because beneficial effects from 
fluoridation of public water supplics 
ire Obtained only within narrow con 
centrations, state board of health ‘reg- 
ulations usually require Careful mainte 
nance of 0.8-1.5 ppm. F operation by 
properly qualified and trained person 
nel, and regular assays. 

Sodium fluoride, sodium silicofluor- 
ide, and hydrofluoric acid have been 
the compounds used, although am- 
monium silicofluoride and an alumi- 
num fluoride and sulphate (Flural) 
have been tried with limited success. 
Both dry and solution feeders have 
been successfully used for addition of 
I’ compound, which must be propor- 
tioned into the water in very small 
amounts, 12.5 Ib. of 70 percent hydro- 
fluoric acid, or 35 Ib. hydrofluosilicic 
acid per million gal. water. 

Cost is least with sodium silicofluor 
ides ($1.75 per million gal.), most 
with sodium fluoride crystals ($2.67 
per million gal.), but because of its 
more ready availability, sodium fluor- 
ide has been most used. 

Digest from “Review of Practical Fluorida- 


tion,” by Henry F. Munroe, Jndustrial & Engi 
neering Chemistry, Vol. 45, 105-11, 1953. 


DDT Controls Blow-Flies 


Unlike house-flies, blow-flies do not 
settle and live in infested premises. 
They enter only to lay their eggs on 
something that has attracted them. At 
night, and in cold cloudy weather 
they settle on nearby vegetation. 

With this discovery it was found 
possible to control population in a 
London slaughter dusting 
vegetation and refuse in the vicinity 
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THE FIRST WORTHINGTON AMMONIA COMPRESSOR 
EVER BUILT, installed at Quincy Market 35 years ago 


Worthington ammonia compressor 
Still in daily use after 35 years 


Back in 1918, the Quincy Market Cold Storage & Warehouse Com 


pany in Boston bought its first Worthington ammonia refrigeration 


i : compressor. 

: : Phis machine, a horizontal two-stage unit running at 164 rpm, and 
DEPENDABLE REFRIGERATION is supplied by these four mod : . 
ern Worthington vertical ammonia compressors at Quincy 
Market’s Watertown, Mass., plant. Starting point for drastic changes in the engineering of ammonia com 


having a capacity of about 400 tons of sub-zero refrigeration, was the 


pressors. Eventually, the principles of design established in this initial 
unit were adopted by all refrigeration manufacturers 

The compressor Worthington built for Quincy Market in 1918 is still 
in service—after 35 years of heavy-duty operation. And today, tn 
Quincy Market's T Wharf and Sargents Wharf power plants in Boston 
their new frozen food warehouses in Watertown, Mass., Portland, 
Maine, and their warehouse in Troy, N. Y., many other installations of 
Worthington equipment are supplying dependable, efficient refrigera 
tion. The Quincy Market has been famous for over 60 years for the 
quality storage of millions of pounds of frozen foods 

For over half a century, Worthington refrigeration equipment has 
been serving the “first names” in the food industry. So when you think 
of refrigeration—think of Worthington. Get in touch with your nearest 
Worthington district office, or write Worthington Corporation, Air 


Watertown plant. This one is a two-stage, “Y”’ type, driven 
by a Worthington Diesel. Conditioning and Refrigeration Division, Section A.3.5, Harrison, N. J. 


WORTHINGTON 
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CLIMATE ENGINEERS TO INDUSTRY, BUSINESS AND THE HOME 
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MIKRO’'S INTEGRATED SYSTEM has again proven itself to be 
both a money-saver and a time-saver in the combined 
functions of grinding, blending and dust control. 


At the SERUTAN plant in Newark, N. J., this unified method 
(made possible by the incorporation of the MIKRO low 
pressure air conveying system) has out-moded batch hand- 
ling by providing a continuous, automatic flow of material 
from a No. 2 DH MIKRO-PULVERIZER on one floor, to a 
MIKRO-COLLECTOR* on the floor above. 


100% increase in production . . . reduced cost due 
chiefly to elimination of batch handling . . . clean, dust- 
improved working conditions . . . full 
absolute protection of product 


less Operation... 

product recovery . . 

against contamination. 
This high-efficiency push-button operation steps up pro- 
duction by 100% for Serutan, but it can be engineered 
to meet almost any production quota on a wide variety of 
materials. It will pay you to investigate its possible appli- 
cation in your own plant set-up. Write now for information 
and descriptive literature. 


*Potents applied for by H. J. Hersey, Jr, and Pulverizing Machinery Company. 


PULVERIZING MACHINERY COMPANY 
97 Chatham Road © Summit, New Jersey 


NAN pnossterecea 
VG PARSRMIBER | 
JEM COGERETOR 


PRESERVE OUR HERITAGE: FAITH, FREEDOM AND INCENTIVE 
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daily with DDT powder. Aim was to 
keep a continuous film of powder over 
Ae where the flies rested and fed. 
Modified to mect local requirements, 
method can be applied to any estab- 
lishment with a blow-fly problem. 

At a refuse station it was found that 
ground had become infested with mag- 
gots. Blow-flies were emerging at the 
rate of 108,000 a day. Various formu- 
lations of DDT and benzene hexa- 
chloride were tested in combating the 
infestation. Most effective trcatment 
was application of a 5-percent DDT 
dust twice weekly at rate of 34 0z. per 
1,000 sq. ft. This reduced emergence 
of flies to 20 percent of normal level 
and killed 96 percent of emerging 
adults. Net effect was 99 percent de- 
struction of insects. 

Migratory habits of blow-flies were 
investigated by feeding them a solu- 
tion of a radioactive phosphorus salt 
in place of drinking water and releas- 
ing them. Flies were then trapped 
within a 2-mile radius and checked 
with Geiger counters, 300,000 being 
thus checked. It was found that re- 
leased flies were caught in traps two 
miles away within two days. 

Digest from “Control of Blow-Flies,” by A. G. 
Thomson, Food Processing, Packaging, Market- 


ing, (Pub. 33 Tothill St.. Westminster, London.) 
22, 106-107, March, 1953. 


Sheets of Gas-Proof Material 
Aid Fumigation in Storage 


Bags of cereals and nuts, or car- 
tons of dried fruit can be fumigated 
in the absence of gas-tight rooms by 
covering stacks with gas proof shects 
of large size, and admitting fumigant 
under the cover. 

Balloon fabric, rubberized cotton, 
and shects of polyvinyl chloride up 
to about 60 x 30 ft. in size have been 
used. Sheets may be joined by rolling 
overlapped edges together. Bags of 
grain or sand, or lengths of chain may 
be used to seal sheets to floor—which 
should be smooth if possible. 

Mcthyl bromide, ethylene oxide, 
and hydrogen cyanide have been used 
in fumigations by this method. 
Amount of leakage from stacks de- 
pend on their size, shape, smoothness, 
and effectiveness of floor seals. 

Concentrations of fumigants must 
be higher to offset leakage; for ex- 
ample, 7.5 mg. methyl bromide per 
liter of air for 24 hr. (180 mg-hr.) 
or 250 mg.-hr. ethvicne oxide are 
required to adequately kill insects, but 
larger dosages are recommended for 
this method of fumigation. 

A methvl bromide application of 
16-20 oz. per 1000 cu. ft. per 24 hr. 
(360-480 mg.-hr. per liter) 1s sug- 
gested for insects, slightly less for 
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BY WEST 


. 


RIGHT IN YOUR OWN BACK YARD. 


D Yoo: = Bs 
THE KISS OF DEATH EAS os SA 
WHEN THE WEST MAN #2 Ry “A TWIST OF THE 


WRIST AND IN TWO 
TURNS ON THE 
NEW ATOMIZER ( MINUTES THIS PLANT 


WILL LOOK LIKE 
WEST 


ATOMIZERS ? 
WOW! WERE SITTING 
DUCKS IN THIS 


THIS JOB USED 
TO LOUSE UP THE 
WEEKEND FOR 
FIVE MEN. AT 
DOUBLE TE 4 


YOULL STILL 
SWING A MOP, 
)\ THUNPERFOOT . 
, THIS IS A 
BUG KILLER, 
NOT A 
JANITOR ! 


BET THIS 
BLOWS MY 
JOP RIGHT 
Bey OUT THE, 
WINDOW ! 





TRAPPED BY 

VAPOSECTOR ! Vif) 
SAME DIRTY TACTICS [f47) 
THAT WIPED OUT ¢- 

OUR COUSINS AT / 

THE CANNERY! / 


JIGS up! 
IT'S THIS OR 
WEST FUMIGANTS ) 
OR WEST 
RESIDUALS! 


THATS A 4 


se 








De, eG 
Fog 1000 cu. ft in 3 seconds for 5¢ 


— and with only 1 ounce of Vaposector — for complete control of 


Top — Magnified photo of 


uniform 8 micron droplets 
produced by precisian- 
machined suction nozzles 
of West Atomizing equip- 
ment. ‘Dry mist’’ remains 
air-borne for prolonged 
periods. 


Bottom— Magnified photo 
of droplets produced by 
ordinary hydraulic com- 
pressor sprayers. Vary 
from 2 to 300 microns. 
Larger droplets fali, wet- 
ting floors and reducing 
effectiveness. 
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DISINFECTING 
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42-16 West Street, Long Island City 1, N. Y. 
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flying insects. Double this dosage for crawling insects. 
Impossible? Not with a permanently installed West Atomizer. 

10 suction nozzles atomize a “dry mist” of extra-potent insecticide. 

Droplets are so small they hang in the air... 
. penetrate delicate insect breathing tubes. 


seep into every crack 
It’s an unbeatable combination. High potency Vaposector 
sprayed with super-efficient West atomizing equipment. One man 
does the job. You can fog your 
entire plant simultaneously. 


There’s only one valve to open. 


West has a complete line of insecticides and atomizing equip- 
ment ranging from permanent installations to portables. A West 
specialist will be glad to make a survey and set up an Insect Control 
Program to fit your needs. Without obligation. Just mail the coupon. 


YES! Tell us about your Insect Control Plan 
[([] Please send me the West Insect Control Booklet 


[] Have a West Insect Control Specialist call 


Name 

Company 

Address__ 

acces tative insiaiiahasenstaatian Zone State 


1953 


For more information, use coupon on page 157. 








BELTLINE for a SHOESTRING 


Carrying potatoes looks like an easy job for any con- 
yveyor belt, but experienced canners know that it presents 
quite a problem. 

Potatoes, like many fruits, vegetables, dairy and con- 
fectionary products, pick up objectionable tastes and odors 
from ordinary conveyor belts. That's why leading users 
insist on Republic Canners Belting like the white one 
(pictured above) installed in the world’s largest shoestring 
potato cannery. Of course there are other reasons, too. Users 
have found that Republic Canners Belting will withstand 
constant washings with scalding water and chemicals; that 
it is built for lasting, trouble-free performance, and that when 
the product to be carried is oily or greasy, there’s a Republic 
Canners Belt made of oil and grease resistant Reprene. 

Republic Industrial Rubber Products like this are working 
right now in every industry in every state, and wherever 
there's a Republic Product, there's 
policy that gives you “Production Protection” on even your 
toughest job. Get the facts today! 


a service policy ...a 


_ 


~~ 
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REPUBLIC RUBBER DIVISION 


STOWN 1, OHIO 


RUBBER & TIRE CORPORATION, YOUNGS 


INDUSTRIAL RUBBER PRODUCTS 


For more information, use coupon on page 157 
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Food Engineering Reports 
LATEST TECHNICAL NEWS 


In Keeping Up With Field. . .page 183 





rodents. Insect infested grain should 
be treated with 3-5 lb. ethylene oxide 
per 1000 cu. ft. for 24 hr. Carbon 
dioxide applications against rodents 
requires about 50 Ib. per 1000 cu. ft. 
of air per 24 hr. 
Digest from “Some Recent Developm 
umiga y er Gas-Proof Sheets,” 
E. Turtle, Chemistry & 
71, April 18, 1953 
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Ultrasonic Radiation 
In Food Industry 


Among better known effects of 
ultrasonic radiation in food processing 
are cavitation, emulsification, agita- 
tion, hemogenization, depolarization 
of long-chain molecules, agglomera- 
tion and coagulation of precipitates in 
liquids or gases, and production of col- 
loidal suspensions of solids in a liquid 
phase. 

These mechanical effects result from 
application of radiations of a fre- 
quency in excess of 20,000 cycles per 
sec., and may be described as shaking 
of particles of microscopic size in a 
rhythm controlled by frequency of 
radiation. 

In cavitation, for example, ultra- 
sonic energy of high intensity causes 
particles to explode with production 
of small vacua, into which liquid will 
collapse with great force, producing 
an emulsion. 

Ultrasonic oscillations can liquefy 
certain gels without addition of water 

heat, and substance will gel again 
when irradiation ceases. Other prod- 
ucts that may benefit from ultrasonic 
treatment are ice cream, mayonnaise, 
curd, marshmallow, and fondant. In 
sugar refining, ultrasonic vibrations 
‘reatly accelerate the rate of crystalli 
zation. 

\ further application is in impro\ 
ng bouquet and texture of wines and 
pirits. Water subjected to ultrasoni: 
beams of high intensity yields nascent 
oxygen which combines with some of 
the water to bing about formation of 
hydrogen peroxide, 

Excellent results can be obtaii 
in homogenization of milk, but pro 
ess is uneconomical due to price of 
equipment and large volume of mil] 
be treated 
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Electronic Separation 


Continued from page 95 





Ra 


double row with a belt conveyor be f. DEHYDRATI 
tween the rows. Machines are mounted te 

on tracks so they can be pulled out pet a 

of a line for servicing (see photo). ' PROBLEM? 


Sorters are fed from overhead screw 
conveyors that discharge the almond 
into hoppers at the top of each unit. 
Sorted nuts move from two outlet 
chutes onto a divided conveyor belt 
Perfect ones go to processing; rejects 
from the pmmary sorters go to 1 
sorters. 

Machines in this installation (Gro 
max ‘Type A) make use of a patented 
vibratory feed that delivers products 
to a vertical tube one by one. ‘This 
feeding tube ends just above a photo 
clectric scanning unit that views each 
nut from three sides, thereby reduc- : 
ing dead spots to a minimum. ? i oe 

The mechanically operated ejector ‘ aD | a 
is just below the scanning unit. It con SOLVE IT WITH A #) FT, 


sists of a solenoid-operated gate that, < 4 
deflects the nuts into good and bad CYCLO-MATIC Le 
channels, respectively. 

The electronic circuit is enginecred 
in such a manner that the machine DRYING HIGHEST QUALITY 
is capable of giving a stable perform OUTPUT FOR 


ance for very long periods. ‘The thre« 


photo-electric cells in the scanning FOUND ONLY i 


unit are conditioned on a_ standard 


color card, which is inserted in a ARDRIER 


holder facing the cells. ‘This provides 


a reference level for the amplifier cit 
curt. DEHYDBATORS 


The three independent cell circuits 
are compensated for non-linearity and CYCLO-MATIC Drying solves the dehydrat- 
then passed through a multi-stage am ing problems listed above, and many more, Meat Scraps 
plific r. This converts the feeble im by its efficient application of the tree dry- Potatoes 
pulses of the cells to pulses of sufficient ing principle and simple 3-pass drum design, Sages 


an exclusive Heil feature. Fil 
; : “ + um Filtered 
magnitude to operate the gate-contro] The three drums of the dryer are arranged Sludges—Vacu 


ling solenoid. concentrically, one within the other, all me- 
Power supply is built into every ma chanica!ly interlocked and rotating at the  Tankage 
chine, making each one an independ Fay Rp Ae herons ge btn —, Tomato Pomace 
nt unit capable of operating from a pce ciel om the top * + cylinders es eowrioeamaas saiaataaate 
ingle wall outlet. To cope with line by built-in flights and showered through the Yeast Grains 
voltage variations, every machine has a drying medium. Rapid moisture evaporation and 
d.c. keeps material relatively cool (130°-155° F.) Many other products and wastes 
as the drying fan draws it through the center of the beverage, canning, meat 
cylinder, then back through the intermediate packing, confectionery, dairy, 
amplifier, and a low voltage d.c. unit cylinder, and forward again through the milling, and other food process- 
for th lamp outer cylinder. Velocity and heat of the air ing industries 
stream are different in each of the three 
drums to meet changing rates of evaporation 
Two Other Sorters Maximum exposure of all particles to the 
heated air in a “flash” of time assures maxi 
Icts are mum retention of all vitamins and nutrients Stata keeeeaceeteanees 
machine in the material. 
i ° 
primarily intended for peas, beans, Find out about the many other features : 
RS Sag ee eee = a 2 ate that help you increase product quality at ARNOLD DRYER COMPANY, Dept. 2583 
atc ae = iT ces tents ity lower cost. Send the coupon for bulletins. 3025 W. Montana St., Milwaukee 1, Wis 
It differs from the Ly p« A unit in that Gentlemen: Please send me Ardrier De 
ire actually two machines built ARDRIER DEHYDRATORS ieodeaiasaaaons 


hk ab net weve! mie Oo] Nome 
cabinet. TH ean h ‘J are manufactured for 
tt ntirely independent of th 


ther ARNOLD DRYER COMPANY 
Instead of having the mechanical 

ejector mechanisms, this machine i by 

provided with compressed air ejector THE HEIL CO. 
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Apple Pomace 

Beet Pulp 

Blood Meal 
Cannery By-Products 
Citrus Pulp 

Crab Scrap 
Distillers’ Grains 
Fish Meal 


BRE BRERE SED 


M Sugar Cane Bagasse 


uighly stabilized and smoothed 
ugh tension (250-500y.) supply for the 


] 
] 
| 
i 


duct 


IZ 


lye B 
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In Every Department 


RECEIVING 
PRODUCTION 
STOCKROOM 
MAINTENANCE 
SHIPPING 


do the lifting with 


HIGH SpEED—HEAVY DUTY 
ALUMINUM ALLOY 


} 


HERE ARE ONLY 5 PLACES ‘where’ and 
5 reasons “why” CYCLONE Hoists can help your 
men get lifting jobs done safer, quicker, with 
less physical effort. Increase labor-dollar return. 


PORTABLE—The lightest weight aluminum al- 
foy hoist in America. Encourages time-saving 
use because it can be picked up with ease and 
carried anywhere. 

EASY OPERATION—Soaves muscle and back. 
Advanced construction features and fewer 
parts combine to reduce friction to a point 
where the CYCLONE is the most efficient chain 
hoist available. 

LIFETIME LUBRICATION—Reduces wear. 
Prolongs hoist life. Efficient performance no 

longer depends on periodic oiling. Other 
LOW HEAD ROOM-Highest possible lift Capacities 
where ceilings are low and loads are bulky. from 
“HERC-ALLOY” LOAD CHAIN—Famous A to 10 
“HERC-ALLOY” welded steel load chain pro- tons 
vides complete flexibility. Non-kinking. Safer. 

Longer life. 


More CYCLONE Hoists are in use today than 
any other aluminum hoist in their class. 


BULLETIN No. 145 illustrates, describes and prices all 
CYCLONE Chain Hoist models. Copy sent on request 


CHISHOLM-MOORE HOIST DIVISION 


COLUMBUS McKINNON CHAIN CORPORATION 


TONAWANDA, NEW YORK 
DISTRICT OFFICES: NEW YORK, CHICAGO, CLEVELAND 


: 
y 





valves that enable it to inspect from 
80 to 100 particles a second. 
Output of the twin machine ranges 


| from 250 to 300 Ib. per hr. for large 


products, and 100 to 120 Ib. for small 
ones. 

The Type C selector is intended for 
rice, wheat, and small seeds such as 
alfalfa and clover. It has the same pre- 
amplification as its big brothers but a 
somewhat simplified scanning unit em- 
bodving a single photo-cell. This was 
found to be sufficient for the small 
grains, since in most cases the un- 
desirable particles are discolored all 
around. 

It has been found that a solenoid- 
operated air valve mav operate at 
specds of 250 to 300 evcles per second, 
but the useful upper limit appears to 
be about 120 cvcles. 

It was obvious, thercfore that to ob- 
tain a commercially acceptable output 
for very small seeds, specds of a very 
high order had to be obtained. For 
this reason, the Tvpe C is provided 
with a multiple ejectorv ring caprhle 
of speeds up to the range of 1200- 
1500 cycles per second. 


Take Fruit, Too 


These machines were developed 
especially for sclection of grains, seeds, 
nuts, and similar items. Tlowever, 
there are a number of fruits that can 
be handled on them, provided modi- 
fications are made in the collector bins 
to avoid bruising. 

In the case of cranberries, good 
results have been obtained when the 
selected fruit was dropped into a 
trough of running water, which, inci- 
dentally, provided a very efficient con- 
vevor. 

End (Resume reading on page 96) 


National Meat Trucking 
Continued from page 96 





rier Bureau requirements regulate 
driver time to 10 hr. per day followed 
by 8 hr. of rest. 

Trailers used on West Coast mins 
(one is shown in lead illustration) are 
the prides of the flect. Their bodies 
are made of stainless steel, inside and 
out. 

On the shorter runs, conventional 
flat-sided trailers are used. some with 
single and others with tandem rear 
axles, according to size of loads and 
weight limits of the states in which 
they are used. Fightv percent of the 
trailers have tandem rear axles. 

Both conventional and COE. (cab- 
over-engine) tractors are used. Twenty 
percent of the tractors are COE’s. 
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Use of the White COE Model 3000 : 
tractor (scen in second illustration), 
has permitted carrying approximately sau — 
3,000 Ib. more pavload as compared N uid 
with the conventional tractor with the ICKY L 
motor out front. No COE tractors 4 
operate in states where the “bridge / GG JO 
formula” is emploved in calculating HA @ 
maximum allowable gross weights and = _ 
where allowable loads may be limited, _ \ 


because of the shorter wheclbase 
lengths. 


Livestock Trucks 


Two of the Dugdale trailers have 
slat-sided bodics. These are used to 
haul purchases of livestock from vari- 
ous markets and local stockvards. They 
have tandem rear axles and are pulled 
by conventional tractors. 

As to relative cost of distributing its 
carcasses of fresh becf by the various 
means in use—its own equipment, rail, 
or common and contract motor car- 
riers—Dugdale says it is the same. 
The common and contract carriers 
parallel the rail rates. 

The company’s equipment is cred- 
ited with providing a topnotch, quick 
Service. 

With companv equipment, the time 
enroute is much less than bv conven- 
tional rail-freight. It is also reported to 
be less than bv contract motor carriers, 
principally because the units remain 
under companv control and can be 





Pumping starch-paste is the job of four 


made available for shipping on the ex- . . Deming Fig. 2993 “Oil-Rite” Horizontal 
act dates when desired. This availa- , 
bilitv also enables a better plant-pro- 
duction schedule in accordance with 3 
desired shipping dates. ’ ucts. The paste is the adhesive used in 


sealing the bottoms of the heavy-duty bags. 


Triplex Pumps in a factory making large 
paper bags for a wide variety of prod- 


Maintenance Plan 
: From three to six months was the maximum life of all pumps 
All major repairs to the Dugdale 


automotive equipment are made in a used before the Deming “Oil-Rite” Triplex Pumps were installed 
company shop at the St. Joseph plant. in April 1951. Up-to-date, all four Deming units have pumped 
On emergency service or repairs that away without a breakdown. 

have to be made on the road while the 
units are ont on their various trips, This is one of a multitude of high pressure pumping jobs 
the company drivers are instructed to handled successfully by Deming Fig. 2993 “Oil-Rite” Hori- 


have the work done at the nearest : ; 
shops equipped to render suitable zontal Triplex Pumps. Designed for working pressures up to 


service. 1000 pounds, these units are built to produce a steady, uni- 


Phe latter shops include truck and form discharge with practically no vibration. 
trailer branches or dealers and, where 


necessary, special shops at which emer- Ask your Deming Distributor or write us for full details. 
gencv repairs can be made on the re- 


frigerating units. With an excellent in- 

= “2 ‘ . ® 
spection and preventive maintenance THE DEMING CO. 556 BROADWAY, SALEM, OHIO 
svstem at the main plant shop, the 
above plan of procuring road service * 
has proven satisfactorv. 7 - \ i . 


The companv units are painted a ? y} 
bright orange with contrasting black ery’. ; 
trimming. The tractor and trailer Iet- {—) Lae 8 Ay Lk. 
tering is la-ge and of the distinctive Od ia 400, , YJ : 7s 


Dugdale trademark tvpe. Thus, a defi- ee 


nite company advertising value is at- 
tained. 
End (Resume reading on page 97) 
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THIS MONTH'S PROBLEM 


Question—One of our production 
processes involves adding a number of 
ingredients in succession to a kettle 
during cooking and mixing period. 
Occasionally, we lose batches due to 
accidental omission of some ingredient, 
Unfortunateiy, amounts of some in- 
gredients are so small that they hardly 
show up in finished batch weight, yet 
are of great importance from stand- 
point of controlling product uniform- 
itv. Have vou any ideas on how we 
can set up a relatively simple, inex- 
pensive system of checking each batch 
to reduce these errors and make the 
process as foolproof as possible? 


Spray method found effective “"“°"™ "rr 


* é egea # preciate > your sugg bac preventing 
if chemical sterilization discoloration of frozen noodles. We 

have been making homemade noodles, 

consisting of hard wheat flour, whole 

eggs, yolks, salt, and water. Mixture 
Oakite Bactericide or Sanitizer No. 1 covers is kneaded and noodles are then hand- 
every inch of surface—gets into inaccessible areas. formed. Without drying, noodles are 
dusted with starch to prevent them 
from sticking to one another, packed 
in cartons, and then frozen, In about 


Many food plants are solving sanitation (3) Either of these specialized mate- 
a week, frozen noodles turned grey. 


problems and saving both time and rials, when applied with the handy 
money by using the portable Oakite Oakite Sprayer, saturates all surfaces, Answer—Tl'irst, we suggest that you 

look into the possibility of substituting 
durum wheat for hard wheat flour. 


Durum wheat has a high carotene con 


Sprayer No. 374 and an Oakite chemical cracks and crevices with a potent, germ- 


terilizer solution. Here’s why killing mist. This method permits cover- 
ing wide areas more quickly. It makes a ‘ 

(1) Oakite Bactericide, patented, kills ii acces a is Ricatilay aida celica, tent and does not tend to turn grey 
rare Dackerth im lees tiine, Here's. thi hen used in noodles. We know of 
flab ptt of Qekite Bactericide | ce manufacturer who used hard 
for the manufacture of 


lly neutral. This makes possible - 
, only to find that his prod- 


ilmost instant release of available 
. } } ly ' ] nll ‘ 
lorine Oui k chlorine rele ‘ Onick 1 for th t ter ulletin which 


vacteria-killis wlio! ive more details also tells other nother SOUTC( of 


contamination of 
copper will result in 
As a result, noodles 


m- 


ways you can keep prod 

highly | quali high and 

ntrated quater: iv ammonium con ni io ( low 

tive chemical sterilizer with pecialized Oakite 

residual germicidal Vit materials, 1 sugar- 

ommended for get methods ind ervice j r) taking 

Excellent for Write Oakite Products, ndieteu “4 | nt ' hich. in the pres- 
isteurizer Ine., 26G Rector Street 


New York 6, N. Y. 


INDUSTRiag 
yirto leg 
gtcl® Nin 


OAKITE Re Meat Discoloration 


s° see! _ sentatives in Principal Cities of U. S. and Canada Question--From time to time, we 


have encountered off-colors, mainly of 


) brovmsh nature, in our packaged 


Aare 
RIALS « metHoD 
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meats, Can you suggest possible causes 
and corrections? 


Answer—The natural color of most 
meats is red, and chemistry of color- 
producing compounds and their mod- 
ications has been extensively studied. 
You do not mention whether you 
meats are fresh or cured, and this is 
significant. 

It has recently been reported that 
presence of oxygen is necessary for 
maintenance of a red color in fresh 
meats, while its absence is required to 
preserve red color of cured meats 

Vherefore, fresh meats should be 
packaged in an oxygen-permeable ma- 
terial, while cured meats are best 
vacuum packaged. 

Other factors mav be influencing the 
picture, however. For example, lower- 
ing holding temperature will retard 
browning. Salt, certain spices, and 
even chemicals derived from wr ipping 
paper have been known to produce 
browning, as has ultraviolet light from 
germicidal lamps 

Speaking of light, it is important to 
make sure that lighting of display cab- 
inets includes some lamps producing 
ted light, for which filament lamps 
are usually superior. Onlv red color 
that can be seen on the surface of a 
meat product is, after all, but a reflec- 
tion of red wave lengths in illumina 
tion 


Pumpkin-Pie Spice Formula 


Ouestion—Can you furnish us with 
a formula for a pumpkin-pie spice? 
We propose to put up this snice mix 
in abont 2-0z. capacity containers for 
retail trade. 


\nswer—Following formula — sug- 
gested is basic, and can be modified 
to meet vour reanirements: Ground 
Batavia cassia, 50 Ib.: ground allspice, 











How Would You Do It? 


Readers are invited to submit to 
FOOD ENGINEERING answers to 
questions in this department, espe- 
cially to “This Month’s Problem.” 
Selected answers will be published, 
with credit (unless you specify other- 
wise). We pay space rates. 

What is Your Probem? 

Subscribers also are invited to send 
in food engineering questions. We 
‘undertake to provide answers, free, to 
the best of our ability. We do not 
undertake costly investigations. Give 
full information and your name. Your 
identity will not be disclosed. 

Write to Questions & Answers, Edi- 
tor, FOOD ENGINEERING, 330 W. 
42nd St., New York 36, N. Y. 








400 TONS.CAPACITY 
Estee sixs20a0 | Aeropass 
CONDENSER 


PATENTED 
DUO-PASS and 
OILOUT 


YOU USE LESS POWER... 
SAVE CONDENSER WATER... 


SAVE UPKEEP COST 


For large refrigeration systems, NIAGARA gives you a choice 
between a battery of condensers (that may be cut on or off 
with the load) or a high capacity condenser that saves space. 
Both have the patented “Duo-Pass” and “Oilout” that 
remove superheat and keep the system free of oil. Results: you 
save one-third or more of power cost and upkeep expense. 
Niagara Patented Balanced Wet Bulb Control gives lowest 
head pressure operation automatically. Write for Bulletin 111. 


NIAGARA BLOWER COMPANY 


Over 35 Years’ Service in Industrial Air Engineering 


Dept. Fi, 405 Lexington Ave. New York 17,N.Y. 


Field Tneineers in Principal Cities of U.S. and Canada 


FOOD ENGINEERING, AUGUST, 1953 For more information, use coupon on page 157 





Check TEFLON’S Applications 
for Better Food Processing 


Where you can’t use a lubricant—wase Teflon? Its natural slipperi- 
ness makes it an ideal bearing or bushing material on food 


plant equipment. 


Where you can’t have contamination—use Teflon. Tasteless, odor- 
less, inert to all food acids, alkalis, solvents, detergents, it is the 
ideal material for valve and pump packings, gaskets, expansion 
joints and other connectors for glass and stainless piping 
and equipment. 

Where stickiness is a problem—wse Teflon. Its extremely anti- 
hesive, waxy surface is ideal for work surfaces, candy molds, 
coverings for conveyors, guide rails, trays and dough rolls. 
Nothing adheres to Teflon. Products are improved. Clean-up time 


is Cut to a Minimum. 


Check Teflon’s applicationsin your plantand tellus your problems. 


*duPont's trademar 
ite tetrafluoroethylene r 


FLUOROCARBON 


PRODUCTS DIVISION 
CAMDEN 1, NEW JERSEY 


Representatives in Principal 
Cities Throughout the World 


UNITED 
STATES 
GASKET 
COMPANY 


For more information, use coupon on page 157. 
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5 Ib.; ground cloves, 5 Ib.; ground 
netmeg, 5 lb.; and ground sweet or- 
ange peel, 5 Ib. 

Spices are run through a No. 30- 
mesh sieve, blended with orange peel, 
and filled into containers which are 
then capped and labeled. 


On Keeping Fats Fluid 


Question—We have the problem of 
melting a fatty material, which must 
then be metered at a very low rate and 
held at a closely-controlled tempera- 
ture. As no steam pipes are near the 
proposed area, we would like to ac- 
complish our objective electrically. Just 
what can we do? 


Answer—One way this problem can 
be licked is to use a suitable size tank, 
equipped with a jacket and provided 
with means for circulating a heating 
medium through jacket. This medium 
might be water or an oil, which is 
warmed to desired temperature by elec- 
trical heating elements. These heat- 
ing elements are now on the market, 
and they are known as circulation 
heaters. They are ideal for mounting 
in the heating medium circuit. And 
they are available in various wattages. 

l'o give you ficxibility in rapid melt- 
ing, plus close final temperature con 
trol, it is desirable to select one fairly 
large unit heater as well as a small one. 
Fach heater should be governed by a 
thermostat. The large heater can be 
sct to function until material is close 
to final temperature. Upon reaching 
this point, heater will “kick out” and 
allow the smaller one to maintain the 
desired temperature. 

With this tvpe of arrangement, a 
pump is required to circulate the heat- 
transfer medium. For this purpose, a 
centrifugal pump should prove suit- 
able. 

A less elaborate, but perhaps more 
idequate, arrangement would involve 
heating oil or water medium in a sep- 
arate tank or kettle, equipped with a 
thermostatically controlled, electric, 
immersion-type heater. The hot me- 
dium should then be circulated, by 
pump, through jacket of kettle. Pump 
should be actuated bv a thermostat 
with a bulb immersed directly in the 
liquid fat. 

Fxact arrangement to be selected 
will depend upon precision of control 
required, limitations on investment, 
available space, and other factors. In 
any case, however, it is well to men- 
tion that use of hot oil under pres- 
sure indicates a need for suitable safety 
and fire prevention precautions. A leak 
in pressure piping may be responsible 
for an operator becoming severely 
burned by hot oil. A sticking ther- 
mometer might cause over-heating of 
fat. 


AUGUST, 1953 





Canning Vegetable Soup 


<~ $87 : 
Question—Last month you fur y umes 


nished me with complete instructions - 

on preparing canned split pea soup. epen ll Or 00 
We were so pleased with the product 

other canned soup. Can vou supply us § a rc h S A 1 (| Thi | C ke f | A e fl ts 
with information on manufacture of a 


that we would like to try making an- 
good canned vegetable soup? 
Answer—Try this formula: Carrots, ORE and more Food Prod- 
113 Ib.; potatocs, 11} Ib. sweet po uct Processors are depend- 
tatocs, 23 lb.; lima beans, 13 Ib.; peas p 0 T AT 0 S TA R C H ing upon us for Food Starches and 
24 Ib.; corn, 13 Ib.; onions, 3 lb.; cel- ri Thickening Agents. Direct im- 
ery, 7 lb.; pimientos, 3 lb.; sugar, 24 ARROWROOT FLOUR portersand manufacturers,wecan 
Ib.; salt, 3 Ib.; beef extract, 24 Ib.; ship quickly and economically 


tomato purce, 42 Ib.; barley, 44 Ib.: T A 5 | 0 C A F [ 0 U » in any quantities from a few 100 


cracker meal, 24 lb.; beef suct. 2 lb.; pound paper bags to many car- 


noodles (alphabets), water, 498 Ib.; loads. MORNINGSTAR Prod- 
and stn “ ale 7 STARCHES & DEXTRINES cin in aclensiteadlin sake 

Now to make the soup: In steam : ; and laboratory controlled to pre- 
jacketed kettle (with agitator), add LO C U ST B EA | G U M cise standards of uniform fine 
83 Ib. of water and the beef extract. quality. They'll add new appeal to 


Bring batch to a simmer and intro- G T] M TRAG AC A NTH B many foods. MORNINGSTAR, 


duce the barlev, celery, salt, onions, NICOL, INC., 640 West 5ist 
and pepper. About 4 min. later, add Street, New York 19, New York; 
the noodles, corn, and _ pimientos. GUM i KARAYA 1780 Canalport Avenue, Chicago 
Then, about 4 min. later, add_pota- * 16, Illinois. 

toes (white and swect), carrots. beans, 


and peas. Two min. latcr, introduce 
pulp, sugar, and beef suct. 
Continue simmering, add remaining , NICOL. INC, 


water and then cracker meal. Can and 


heat-process. Scientific Starch, Dextrine and Natural Gum Service 


Has Caking Problem 


Question—Please tip me off on L IGA] O 
what must be done to prevent caking f \ 
of my product. Upon leaving the fac- 
tory, it is free flowing and has a very 
low moisture content—about 5 per- CONVEYOR 
cent. Samples are being returned that 
are as hard as a rock, even though 
analysis show a moisture content which BELT LACING © 
is 1 or 2 percent below that of the 
product on day of shipment. 





Answer — Unquestionably, your 
product went through a moisture-loss- 
and-gain cycle, which ultimately caused 
it to cake. 

Repeated evaporation of a small 
amount of moisture from slightly moist 
sugar, for example, will cement crys- 
tals into a solid mass. 

Two other factors—temperature and 
moisture—will bring about caking. 

Supposing you packaged your prod- 
gst ah P sbi. a Let, low- in Long Continuous Lengths for Conveyor Belts . . 
humid day, and it was then subjected % Fxcellent for Package Convevors, Portable Loaders, etc. 
to colder and more moist condition. % In canneries where corrosion or rust is a problem specify Alligator made of 
Product would then absorb this moist Stainless or Monel. 
air and begin to cake. % For magnetic separators or anti-sparking specify Alligator made of Everdur. 

Temperature-caking can be pre- % Separable and smooth on both sides. 
vented by storing the product in a % 12 sizes. For belts from 1/16” to 5/8” thick—and any width, 


room whcre there are minimum fluc- Order from Your Supply House. Ask for Bulletin A-60 


tuations in temperature. If exposures 
to improper temperatures are for only FLEXIBLE STEEL LACING CO., «eae Lexington St., Chicago 44, Hil. 


a short period, insulation of that pack- 


age may prove satisfactory. JUST A HAMMER TO APPLY IT 
Pressure—due to high stacking of 
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PONY MIXERS 
% 
\ 








Photo Courtesy 
Furst-McNess Co 


Working can cover 


FAST with feed opening 
* 66.0 j optional at 


extra cost 


THOROUGH... 
TROGELE-FREE 


DAY Gearless Type Pony Mixers are known 
throughout the industrial world for efficient, de- 
pendable operation. Here are the recsons: The 
one-piece cast head is perfectly counter-balanced 
for effortless tilting. Planetary mixing action with 
anti-thrust agitator blades effects a rapid, thor- 
ough mix. Absolute rigidity is assured by a one- 
piece casting for the main frame. A single geared 
head motor drives both agitator and can gear; 
single or two-speed motor optional. Stainless 
steel agitator blades, scrapers and cans available 
at extra cost. Working capacities from 40 to 125 
gallons. 


THE J. H. DAY COMPANY, CINCINNATI 22, OHIO 


imcoarotateo 
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product in non-rigid centainers—can, 
together with moisture evaporation, 
materially accelerate caking. Pressure 
reduces voids between finely divided 
particles and increases area of contact 
among them. Sufficient pressure alone 
can cause caking. 

Pressure-caking can be avoided two 
ways—by packing in small, rigid con 
tainers or by producing a product with 
large, uniform particles. 

Ideal way is to pack a moisture-free 
product into an hermetically sealed 
can in a room with a relative humidity 
of U percent. 

Since this method is too costly to 

practical, look into these suggested 
ways of preventing moisture-caking 
probably the major one giving you 
trouble 

1. Manufacture a product with as 
low a moisture content as practical, 
with large and uniform particles, and 
with a minimum of soluble impurities 
that reduce product’s equilibrium rela 
tive humidity. Large particles do not 
dissolve as readily as fine ones. And 
products with a high equilibrium rela 
tive humidity do not readily pick up 
moisture. 

2. Add an inert material—for ex- 
imple, starch to powdered sugar. 

3. Agitate product during drying to 
break it up, and then cool it. Never 
pack a product hot. 

4. Pack product into airtight con 
tainers in a dry room, 

5. Use a moisture-vapor proof pack 
age to prevent subsequent access of 
moisture into product. 


Cherries Turn Dark 


Question Last fall we put up our 
first pack of maraschino cherries. 
Within a very short time they dark- 
ened so sufficiently as to be unap 
petizing. It was necessary to remove 
cherries from jars and restore their 
bright color by adding sulphur diox- 
ide. Have you any suggestions on how 
we can avoid this difficulty this fall? 


Answer—There are three factors 
that may have brought about discolor 
ition of cherrics—heavy metals such 
as copper and iron, tannin complexes, 
ind oxvgen from the air. 

\s little as 5 ppm. of copper picked 
up from equipment will darken dve 
and cherries, while presence of 25 
ppm. will blacken the fruit. Iron and 
copper can be removed by heating 
chernes m a 50 percent syrup with 
).2 percent calcium phytate at a pH 
of 3.0 

Another approach, as you well 
know, is to add sulphurous acid—15 
lb.—of acid containing 6 percent SO, 
to each 100 Ib. of fruit just before 
last svruping. Final boiling will remove 
SO.. The SO, reduces tannin ot 
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metal-tannin complexes. Provided that 
ur does not get to the cherries, they 
will remain a bright color 

Darkening can also be preve nted 
woiding contamination of the cherries 


with tannin from barrels 


Controlling Dressing Spoilage 


Question—We've been — running 
~ 


ito a serious problem—out Thousand 


Island dressing darkens and shows evi Water cools 


dence of oil separation. Can you tell 


us the cause and how this difficulty itself with a 
may be overcome? Our product send C-R Chill-Vactor 


sists of corn oil, vinegar, sugar, eg: 
volks, pepper, mustard, paprika, pick 
les, olives, and chili sauce. Acidity of 
product (expressed as acetic) is 0.8-0.9 A Chill-Vactor is a three-stage steam-jet They are cooling chemical solutions, fruit 
vacuum unit which serves to flash-cool water juices, milk, whiskey mash, etc. Bread and 
and certain other liquids through tempera other baked goods have been vacuum cooled 
tures down to 32°F. No chemical refrigerant successfully for years. Other products, such 
is used. There are no moving parts. Water as lettuce, spinach, celery and other leafy 
; literally “‘cools itself” by partial evaporation vegetables, are being cooled to temperatures 
forming organism found in pices at high vacuum. Vacuum refrigeration is around 33 F. in quantities up to 200 cars a 
It is our suggestion that vou folloy usually less expensive than mechanical re day 
two courses: (1) Use sterilized spices frigeration in first cost as well as operating The Chill-Vactor is only one type of 
and (2) make product sufficiently acid oom steam-jet evactor manufactured by Croll 
Chill-Vactors are producing chilled water Reynolds. Let our technical staff help you 
in industrial plants throughout the world with any or all of your vacuum problems 


79 = CROLL-REYNOLDS CO., INC. 


Wants a Nougat Formula Main Office: 751 Central Avenve, Westfield, New Jersey 
New York Office 17 John Street, New York 38, N. ¥ 

Question—Please furnish me with a CHILL-VACTORS + STEAM JET EVACTORS + CONDENSING EQUIPMENT 
formula and details on manufacture of 
a chewy type nougat contaming honey 
and nuts 


Answer—You might try this for BDE BRKAG 
mula: Sugar, 20 Ib.; corn syrup, 20 Tb.; a ‘te ou 
nuts, 13 Ib.; honey, 10 Ib.; hard coco 
nut butter, 1 Ib.; water, 74 Ib.; al CcosTs MON BF ese tie 
bumin, 3} Ib; and vanilla flavor, P 


enough to suit tast i, ees 
lglg Deed ‘cn || STANDARD CONVEYORS Read Z 


Now to preparing nougat 
honey in : hettle and introduce it to | CAN AID YOU TO REDUCE IT —_— I’ >. 
beater ‘stp mixer. Meanwhile, dis 
solve albumin in about 14 Ib. of cold 
water, and beat it with the honey until 


percent, 


Answel Researchers have traced 
ty pc poilage referred to a sPOTE 


to prevent growth of this spoilage o1 
ganism. Acidity of the product should 
be between 1.25-1.50 percent 








Put conveyors to work moving cases, ard to be of expert service to you on 

cartons, packages, parts,units through any “package” conveyor need 

: manufacturing or processing to stor roller, belt, slat, chain, push-bar, sec- 

mixture is light. age or shipping. Speed handling uonal, portable self-contained units 
Heat the sugar, corn syrup, ind re operations — reduce breakage in- — spiral chutes pneumatic tube 

maining water to 268 deg. I’. Now, crease safety save manpower, systems, Write— Address Dept. FE-83 


pour the hot syrup in a fine stream time, and costs. cnnineiis commen 
An experience record of more than STANDARD CONV 


into the whipped honev-albumin 45 years, serving all classes of in General Offices: North $t. Paul, Minnesota 
batch and mix well. Add the coconut dustry and business, qualifies Stand Sales and Service in Principal Cities 
butter, nuts, and flavor. (Use about 
75 percent chopped nuts and the r 
mainder sliced nut 

After the batch is well mixed, pout 
it onto an oiled slab to cool. Then cut 








into piect s of desired sizt 

















. Write for valuable 
Air Poilution Problem reference bulletin 
No. 308 — 
address Dept. FE-83 





ion— We operate a cannery m 

located ina predominanth 
aiieukesa areca. Our main boiler is a 
fire-tube unit fired by pulverized bitu 
minous coal, We also operate one or 
two hand-fired fire-tube boilers when 
needed. Recently, we have been re 
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more Space all on one floor 

more CXhibILOFS nearly soo 

easily accessible centratty 
located 


Methods Materials 


Techniques 


Ideas Processes 


Equipment Developments 


Chemists and chemical engineers in the food processing field will find an 
unequalled opportunity 1and information from the men and com 
panies who have contributed advances in the fast moving food industries 
Years of chemical processing kno a dge will be assembled under 
one roof in this greatly enlarged exposition. The progressive exhibitors repre 
sented will have technically staffed displays designed to make this exposition 
more informative than ever 


conveniently 


mation on the latest chemical 
in so short a time and so vividly. 


Nowhere can you much iluable inf 
developments in the food processing 
PLAN NOW TO ATTEND. 


24™ EXPOSITION 
or GHEMICAL INDUSTRIES 


ESTABLISHED 1915 


NOV. 30 so DEC. 95 


COMMERCIAL MUSEUM AND CONVENTION HALL 
for 


EXPOSITION 


get so 


industry 


Application forms hotel accommodations are available by writing to 


INTERNATIONAL COMPANY, 480 LEXINGTON AVE NEW YORK 17, N.Y. 





For Eye-Level ~“@ Readings... 


.» TEMPERATURE 
INDICATION 


Auto-Llite offers many ther- 

mometer styles, permitting 

plant-wide temperature obser- 

vation at low cost. Standard 

y= temperature ranges from 

d ] minus 60°F to plus 750°F. 
24 


3-wea 
adjustable 
mounting 


Send for latest catalog 
showing various types. 


Model F-1 temperature indicator—Rigid 
stem or capillary tubing for EYE-LEVEL 
remote reading. Priced from $22 


THE ELECTRIC AUTO-LITE COMPANY 
INSTRUMENT AND GAUGE DIVISION 
TOLEDO 1, OHIO 
NEW YORK +» CHICAGO + SARNIA, ONTARIO 


CBS Radio Mondays CBS Television Tuesdays 


For more information, use coupon on page 157 FOOD 
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cening complaints from local residents 
smoke, and ash, and it 
looks as if we will have to make some 
unprovements in our boiler room 
Have you any suggestions to offer on 
could take to eliminate the 
onditions at low cost? 


agaist soot, 


step we 
trouble 

Anis \ ul 
Peopk 


SOTIIC 
ituation is by no 
today just will 
not tolerate atmospheric pollution that 
ind 
You are cer 
IMprove 
will if th 


Calas LETRA] ULC 


onside normal unavoid 
ICW VCdl 
ht to ¢ 


o retain the 


igo 
onsider earl 
good 
people. 

often, in cases of this sort, it 

found upon analyzing opera 

ns that bulk of dirt discharged from 
tack is caused by “blowing the tubes.’ 


Certainly ash and soot depo its must 


removed from tul 
ictorv heat transfer rates 
but it is not ne 


rial into. the 


¢ period ily cs tO 


{ 
maintain satist 


vithin boiles essary 
this mate 
liberatel 
that first step 
should be to obtain an industrial-typ¢ 
uum with suitable attach 
ments and install it in or alongside the 
boiler where it can be used to 


them 


itMOs 


uggest Vou! 


cleaner 


TOOTH 
tube deposits and collect 
metal container 

surprised 


{ table 


You 


find an 


be agreeably 

extra dividend in a much 
boiler room in general, as the 
vacuum cleaner can be used to clean 
up coal dust. This is always an advan 
food plant which has sanita 
to consider 


which can he 


Way 


] 
CICdNCl 


tage im a 
tion of its 
Other measures 
into effect with lit tle 
1. Make sure that 
ver is maintained in proper condition 
This calls fo 


rizer and 


Wirons 
put 
extra cost ar 

vour coal pulver 


i thorough Inspection ot 
eplacement of al] 
manutla 
vill undoubtedly cooperate with 
ou on this, possibly to the extent of 
inalvzing a pulverized fuel 
to be sure it is of proper fineness 

2. Make certain, that coal is of 
uitable “grindability’” and of as low 
nash content as practical 

3. For the hand-fired boilers, 
idet l1s¢ of sox led j smokeless” 
(Consult vour fuel supplier for 
cations on percent volatile 

$. Spray vour coal pile at intervals 
to minimize wind-borne coal dust 

This again is to vour own advantage, 
eines A wetting agent may 
he heh; Ipful to secure good results. 

5. Finally. have someone in vour 
organization responsible for making 
frequen observations of stack condi 
tions (Ringleman charts mav be help 
ful) together with wind-direction and 
other pertinent weather data. A log 
of this material mav come hand\ 
later as proof of the improvements that 


he en made 


thre pulve 
xcessively worn parts. The 
ture! 


sample of 
foo, 
con 


fuel 


specifi 


} . 
nave 
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Because of your stipulation of “low 
cost’’ measures, we have not discussed 
installation of mechanical or electrical 
dust collectors or substitution of fuel 
oil firing for coal. These measures 
might eventually be required to meet 
local ordinances but should not be 
idopted until above have been given 
tai trial 


Trouble With ‘‘Weepy” Filling 


Question—-In experimental prepa 
~ = . 
ration of fruit-pie fillings put up in 
wooden pails, weeping or syneresis 
watering) takes place in about two 
weeks. Starch is employed as_ thick 
ening agent. Can you provide me 
with a solution to this problem? 


Answer—During nonnal cooking of 
1 starch-type fruit pic filling, starch 
granules will absorb water as they 
swell, and then retain it. If, however, 
starch is undercooked, water is loosely 
held by granules. As a result, water is 
easily released following cooling and 
aging—a condition that is accelerated 
whenever fruit-pie fillings are held at 
low temperatures in refrigerators or 
cold storage rooms 

Root starches (arrowroot cook 
more readily and retain water better 
than flours or cereal-type starches 
Weeping can be reduced by using 
a combination of cereal and_ root 
starches. You might investigate pos 
sibility of using amioca  starch—an 
effective stabilizer produced — from 
Waxy maize, 


About Dressing Emulsifiers 


Question—Please furnish me with 
a complete list of emulsifiers that J 
might try in developing a formula for 
French Dressing 


Answer—Emulsifiers that vou may 
wish to trv include: Extract of Trish 
moss, pectin, sodium alginate, propy 
lene glycol ester of alginic acid, sodium 
carboxvmethylcellulose, and the gums 
guar, acacia, carob bean, karayva, and 
tragacanth. You might also look into 
possibility of using muxtures of these 
emulsifiers 


Wants to Conserve Water 
Water 1S 


scarce in the area in which our can 


Question hbecommyg 
x 

nery is located, and it 1s necessary that 
we do evervthing within reason to 
conserve It im our operations. Can you 
give us some suggestions on how this 
mav be accomplished? 


Answer—A thorough survey of your 
present water usage 1s a good starting 
point. Determine main water-consum- 
ing operations with meters. In_ this 
wav vou will be ma position to con 
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on every 
food handling 
operation with 


Ask your dealer for 
literature and prices 


or write to: 


of the way ino food processing, 
LA PORTE Flexible Steel 


Belting ts serving eflicrently at lower 


packing and shipping 
Conveyvo 
cost. Te will withstand impacts at the loading 
chute It resists cold. It requires no dressing 

vecial maintenance to keep it at peak 


efficrency 


La Porte Beluing flexes to grip the friction drum 
firmly —eliminaung all creeping, weaving of 
jumping. Thus, it provides a pertectly flat sur 
face for containers empty or tilled. The open 
mesh teature that permits circulation of air or 
liquids around produc ts in process also simplifies 
stertlizing with a steam gun or scalding water 
Available in any length and practically any 


“ idth 


LA PORTE MAT & MFG. CO. 


OP Ga 2 


LA PORTE, INDIANA 











SEALTITE SYNCHROMATIC 





@ Uses any standard gusseted paper 


bag. 


@ Fills, settles and seals 30 to 50 bags 
per minute. 


@ Deiivers a square, flat-topped sift- 


proof package. 


e Cost reductions up to $500 per 


month per machine reported by 
users. 


Write for information 


LONSCLIDATED 


FALRALING MALHINERY LORP 


BUFFALO 13, NEW YORK 





AUGUST, 


1933 
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our ettorts for greatest r i ( rs and refrigeration com 
ll also be able to estab ( vill eld big water-saving 
I Automat iut-or 


mindel aah at 


to deternnin 


installa 


Has Waste Disposal Problem 


Question—In the course of manu 
facturmg a complete line of salads 
potato, macarom, fruit in gelatin, and 

( la ve have a_ considerabl 
wnount of fruit aud vegetable trim 
mings that must be dispo ed. At pres 
ent, this waste is collected in garbage 
ans and later picked up in trucks and 
disposed. Is there some way we can 
grind this refuse and flush it into th 


ewer system? 


more heat pe 
‘latent heat of 
roduct cannot 


tand spinning, try spraying watcr on 


hot ms ahead of inal to ac ompli h 
ime result on a more limited basi 
In canal itself, water may be re-circu Answer—You are tore 
lated by pump with only enough thinking of an immediate method o 
make-up added to control final tem posing of your waste. Holding refuse 
peratu In fact, circuit can include garbage ils will attract fli ind 
tower with still further re rere’ sing material gives rise to 
on in makeup. Se f ue can fensive odors in your plant. 
varm canal overflow for pre lim f you have a sufficiently large ope: 
washing, or im cl mup ition, we suggest that you pul hase a 
Miscellancous. ‘Thermostatic con hammermill for pulverizing refu It 


wling water systems for would be wise to install a permanent 





Growers Use Cyclone Conveyor 
Belts To Speed Up Nut Picking 


gather 

treet 

) gathermege 

ind then de 

e Conveyor Belt 

the wide open 

i nuts to move on 

| cleaning and sorting 
ind production costs 
Belts has become 

Why don't you 

cers how a Cvyelone Belt 
te Dept. H-S3 for a copy 


— 4) A) 


CYCLONE FENCE DEPARTMENT 
AMERICAN STEEL & WIRE DIVISION, UNITED STATES STEEL CORPORATION 
WAUKEGAN, ILLINOIS 





magnet at discharge of the hammer- 
mill. Purpose is to remove nails 
metal from 

i li gocd pip 

mashed refuse into sewer 

it the lhammermill 

rvation purposes, 


» wash and rinse 


Wire Belt Conveyors 


Continued from page 73 


when applicd to the slack return by 
hifting a snub, satisfactory results 
may also be obtained by changing 
ingle of support rollers on either ot 
both surfaces of belt. Latter method 
enjoys the advantage of deflecting 
vithout increasing tension 

Once aligned and adjusted, a belt 
hould then be run a minimum of 
everal hours to insure proper seating 
of every spiral. It may even be neces 
iry to realign at the end of this 
run, since loading an improperly ad- 
justed belt invites early and constant 
repairs and also premature failure. 
Trouble is likewise invited if. belt. is 
not kept clean 

On all oven conveyors, stationary 
crapers should be installed to free 
belt of burned dough. In the case of 
belts in contact with powdery mate 
rial, brushes (preferably mechanical), 
should be added to weep belt sur 
faces clean 

Lave steam is a rchable aid m clean 
ing. It will defrost a belt at freezing 
tcmpcratures O1 sterilize one at room 
heat—both without ill effect on belt 

Phough correctly aligned before 
loading a belt may become misaligned 
it anv timc Therefore frequent 
check-ups will pay. And, when adjust 
ments are indicated, corrections should 
be made without delav. To be checked 
every time are 

1. Cleaning devices. Do thev clean 
without injury to belt? 

\ll conveyor parts that contact 

belt. Do thev function as intended? 

3. Belt surface. Are any spirals or 
connectors bent or broken? Does 

indicate wear? 

+. Alignment 

Don’t pass up even minor repairs 
And in addition here are a few tips 
apply them for belt longevity 

1. Maintain slack return at all 
times, then belt travel will be easier 
to control 

2. Load belt evenly across entire 
width, thus avoid strains and belt dis 
tortion 

3.. Reverse belt if contact surface 
of pulley becomes worn, and thereby 
prolong belt life 

End (Resume reading on page 74) 
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Nature makes it... 


you Can preserve il 





with PFAUDLER 
vacuum processing! 


Customers reach for your product again and again if you can 
give them natural purity, color and flavor. 
To protect against any loss of these valuable natural qualities, 
many of the most successful preserving companies process their 
jelhes and preserves in’ Pfaudler 
stainless steel vacuum pans. 

Plaudler vacuum — processing 
equipment is easy to operate and 
heep clean. Tt provides accurate 
control over the dispersal of fruit 
in the juice. And it) traps the 
flavor into the preserve by eVvap- 
orating water at lower than nor- 
mal boiling temperature. ‘This 
prevents any change in the nat- 
ural qualities of the product 
caused hy high temperature proc- 
essing... assures a true fruit 
flavor. 

If you want a product that will 
eastly win customer acceptance, 
offer the easy-spreading firmness, 
fresh fruit flavor and appetizing 
color ola preserve processed ma 
Pfaudler vacuum system. 

PFAUDLER VACUUM PROCESSING EQUIPMENT is easy to keep as To learn more about how you 
spotlessly clean as this installation in one of the nation’s largest food processing plants, can profit by using this system, 


Built to withstand the pressure of 100% vacuum, Pfaudler vacuum pans are also 


equipped with a sampler to permit easy withdraw of samples. just mail the handy COUP Oe 


THE PFAUDLER CO., Dept. FE-8, Rochester 3, N. Y. 


Mfoudler 


Gravity Fillers Deaerators Company 


THE PFAUDLER CO., ROCHESTER 3, NEW YORK | cv Tilers Usserston 
i iston Fillers acuum Fans Adare * 


Engineers and Fabricators of Food Processing Equipment |} Steam Peelers Evaporators 


City Zone 
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Useful New Books « 


Government 
Publications 





For Dairy Chemists 


1OND'S Datry CHemis 


Reviser 
donald 


ondon WC: 
j loth. Price 


] NZY 


| 


I 


chem 
devoted { 
i different autho 
ters Il and X wh 
by two auth 

Phe Wil 
comprehensi 

ed Complet 


MCIuUSION 


t 


at Ci 
myect ind autho 
umulative index 


included at the 


Refrigeration History 


RierRIGERATION IN 

Cdl ] 

Princetor 

Weg. 7 

cloth. P: 
Sub-titled 


} ] \ 
lechnology 


Publi 
Co. fin 


istance 


ON indi OT 


+. 
biblio y I 


Ind X¢ dl 


Plant Waste 


Wastes, Libik Disposal 
Iedited by William 
Rudolfs. Published by Remhold Pub 
330 W. 42nd St., New 
$97 pages; 64x9} in., 

$9 50 


DUSTRIATI 
PREATMENT 


of chemical 
1 comprehen 
and 

isposal 


I 
+ 


industries 
treat 

rmentation, 
starch 


deal with 


| ] . 
if chaptel 


in dairy, canning, fe 


packing plants, and com 


MIOLOGY wi f catio ] | Atten 
| 


ee 
vOTG ind char 


ence Publishers, hh d t tic { te 4recovel if 


\ York | 


COM luded vith 
CC Indexed 
Of New Jer Cc\ 


department 


Processing Equipment 


Process Macninery. Sec 
By I. Ravimond Riegel 
Reimhold Publishing 
fond St., New York 

pages; ¢ V9! on.. cloth 


MENT Le 


} ] 
DOOK On 


i mprehensiv 
in the 
| and process 
follows the 


subj t 


] 9 
development 


| 
the chemical 


1] 
His 


i quip 


edition 
inization of 

1as been considerably en 
AMERICA wers the latest develop 
equipment commercially avail 
Equipment is classi 
1 natural and 
lor cach 
a classifica 


It is 


( ussed 
function giving 
the contents 

devices, 


rm 1s offered 
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illustrated with diagrams, 
ind tables, there being 
ind over 92 tables 

New devices such as multispheres 
ind multicylinders, high-speed cen 
trifugal separators, and other new or 
grcatly improved equipment including 
P-A spray P-A Ven 
turi scrubber, continuous crystallizers 
moleculai 
well 


profusely 


photog iph > 
597 illustrations 


cycloni tower, 
ibsorption — refrigerators, 
till, and the 
leseribed and illustrated 

Brand new descriptive maternal on 
distillation, mixing of liquids, control 
is well as expanded de 
driers, heat 
ind 


turbo-dner, are 


instruments, 
criptions of evaporators 
md = =cooling equipment, 
umps, are included 
Volume is of particular value for 
those to select and utilize 


machines best suited to their particu 
] 


who wish 
ir re juircments 
\ppendix contain 
hemical symbols and 
Indexed. 


unportant con 
ion tabl 


1] 
team temperature tables 


Government Publications 

AGRICULTURAL Ex 
PERIMENT Srarions, 1952. USADA, 
150 pages. Price 40¢ Summarizes 
many new developments in the te 
earch program of the State Agricul 
tural Experiment Stations during fis 

| vear ending June 30, 1952. 


REPORT OF THI 


SHIPMENTS  O1 I’ RESH 
AND VEGETABLES BY COM 
STATES, AND Monrus, IN 
Boar SuipmMeNts Con 

Car-Lor EQUIVALENTS, 
Yrar 1952. USDA, Pro 
duction and Marketing Administra 
tion, April 1953 pages. Annual 
if movements of fruits and 


CAR-LOI 
PRurrs 
NIODILLIES, 
CLUDING 
VERTED TO 
CALENDAR 


Summary 


vegetables 





These recently issued documents are 
wailable, at the prices indicated, from 
the Superintendent of Documents, 
Printing Office, Wash 
ington 25, D.C. When no price 1s 
indicated, the pamphlet is free and 
should be ordered directly from the 
Bureau responsible for its issue. 


(sovernment 





Arter THe Derrense Ex 
S. Dept. of Commerce. 
Designed to inform 
; community on factors af 

fecting level of civilian demand afte: 
program has 


\IARKETS 
PANSION 


55¢ 


the present defense 


reached its peak 


Mirk 
RECOMMENDATIONS OI 
HrattH Service. 242 
First complete revision 
Prepared by U.S. Public 
ice, endorsed by USDA 


Cope—1953 
rHE Puss 
pages. 7 5c. 
since 1939 
Health Sen 


ORDINANCE AND 
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TOUGH FLOORS 
FOR TOUGH CONDITIONS 


TEMPER 





These dense, slip-resistant 
heavy duty floOrs show no noticeable 


wear and involve practically no upkeep costs, 

even under abrasive traffic and shock 

Such concrete floors are constructed with Ferem, 

the “Blue Temper” component in the 

floor topping (replacing sand, stone and silica). For heavy duty 

floors, loading platforms, etc., in newly constructed 

buildings, or when replacing damaged concrete areas. Ferem is resistant 
to corrosive solutions and 

the wet floor conditions of many industries 


USED BY 


Breweries 
Beverage Plants 
Distilleries 
Dairies 

Packing Houses 
Canning Plants 
Chemical Plants 
Industrial Plants 
Municipal Plants 
Paper Mills 
Railroads 


Pacific Screw Products Corp., Los Angeles 


e 


A. C. HORN COMPANY, INC., 
Long Island City 1, N. Y. 


Please send me [] complete data on 4 

FEREM FLOORS fo 
(CD free copy of your 

106-page Construction 


Data Handbook 


est. 1897 


ACE & CO., Inc. 


Manufacturers of materials for building maintenance and construction 
LONG ISLAND CITY 1, N.Y. © Los Angeles - San Francisco + Houston 
Chicago-Toronto SUBSIDIARY OF SUN CHEMICAL CORPORATION 


NAME 


FIRM NAME 


ADDRESS 


CiTy 
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SOLVE EVERY TEMPERATURE INDICATING | 
OR RECORDING PROBLEM... 


Electronic 


Dial Thermometers 


Temperature Indicators 


ond Recorders 


Recording Thermometers 








9:0 abet emo wmaee iets ALLS nan sonal 


ve = 


Industrial 
Glass Thermometers 


Srecity AMERICAN Se cians 


Maintenance of product quality... 
cost control... protection of equipment. 
For whatever reason consistently accu- 
rate temperature indication or recording 
is vital to your operations, choose the best 

American Thermometers and Tempera- 
ture Measuring Instruments. 


precise 


Unlimited application determined by 
the type of instrument and requirements 
is evident in the following broad speci- 
fication information: 
TEMPERATURE RANGES: Minus 100°F. to 
plus 3000°F. 
TYPES OF ACTUATION: Mercury, vapor 
pressure, gas, bi-metal and thermo- 
couple. 
REMOTE INDICATION OR RECORDING: 


For measurements up to 250 feet from 


the temperature source, accurate mer- 
cury-actuated instruments are avail- 
able with famous ‘Magic Pulse” 
self-compensating capillary tubing. To 
indicate or record process temperatures 
at one or more points a considerable 
distance from the temperature source, 
American Temperature Transmission 
Systems provide maximum accuracy. 


Materials of the highest quality, advanced 
design, and precision workmanship as- 
sure perfect performance in the severest 
applications. The wide variety of types, 
temperature ranges, and means of actua- 
tion make it easy to select the proper 
American Thermometers and Temperature 
Measuring Instruments for your specific 
needs. Write for catalog. 


FOR THE BEST SERVICE, buy through your Industrial Supply Distributor. He has 


the experienced organization and carries adequate stocks to meet your most 


exacting requirements and at low cost 


{ 
f 
‘ 


A product of MANNING, MAXWELL & MOORE, INC, stratford, CONNECTICUT 
MAKERS OF ‘AMERICAN’ INDUSTRIAL INSTRUMENTS, ‘HANCOCK’ VALVES, ‘ASHCROFT’ GAUGES,’ CONSOLIDATED‘ 
SAFETY AND RELIEF VALVES, AIRCRAFT PRODUCTS. BUILDERS OF ‘‘SHAW-BOX” AND ‘LOAD LIFTER’ 

CRANES, ‘BUDGIT’ AND ‘LOAD LIFTER’ HOISTS AND OTHER LIFTING SPECIALTIES. 


MAKWELL 


For more information, use coupon on page 157 
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KEEPING UP WITH THE FIELD 





Technical News @ 


Washington 


Highlights Economic 


Trends 


Labor 


Developments 





R.H. Up—H.R. Up 
Ih 


vators, or the milling room to 70-80 


rnicit 
Lal 


ing of the air m aspirators, 


percent relative humidity raises yield 


whole, unbroken grains 
6 percent above that at 


humidities 


of head rice 
as much. as 
lower [his has been de 
termined in pilot-plant research at the 
University of Arkansas’ Institute of 
Scicnce & Technology, working under 
USDA. contract Ihe indi 
ited that where humidification of the 


studies 
entire milling room or of clevators 1s 
not feasible or economical, upping th 
rh. of the a 


crtincnt 


pirators becomes most 


Gluten Aids Poor Flour 


Addition 


} 
rliten 


little as 6 
lours from low pro 
tein wheats has been found 


of 
} 
powd té out 


VTE in 
qualitic 
Vechn que for producing the gluten 
Wallace B 
mal 
In the pro 
flow 
olution. of 
ion is then 
ollected as 


powder wa 
Vict 


+ 


onnell, Labora 


from 


I 


pl 1\ 
1 tin 


powder 


OK Candy Antioxidants 
F&DA ha 


chemical antiox 
BHA; a 


propyl gallate, and 


specific appro il of 


thiree dants for ¢ indy 


of BETA 
iid; and a 


citric acid, 


iXture 
itr 


ypvl gallate, 


1 
WiMaKIN 


mixture of 


pre 
mid agricultural antioxidant 
rved de WrOl Te 


anti 


they have re 
NDGA, 
oxidant for animal fats 

With reference to the latter, FDA 
Administrator Crawford holds that in 


ented 


»¢ 
garding 1 dargcly used 


sufficient evidence had NW pre 


is to its tonicity 


G. Rays Harm Milk 


radiation of mulk 
th 


nic othe: dairy 


Widdba Pas idequate to 


yroduce tcnlitv brings about severe 


] il 
t 
losses of nutritive valu iccording. to 


it ¢ 


nd that 


olumbia University 
vhen milk was 
6 lir., 70 per 
ent ribo 
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Chemical Emulsifiers Not Yet ‘Safe’ 


Basing its conclusions in part on ré¢ 
cent and unpublished work of FDA, 
the Food Protective Committee of 
National Research Council concludes 
that “available data fail to demonstrate 
the polyoxyethylene stearate is safe 
for use in foods under all patterns of 
dietary consumption and for all 
ments of the population.” 

Scheduled for release late in July, 
the report supplements the FPC rr 
port, ““The Safety of Mono- and Digly 
for Use as Intentional Addi 
in Foods,” released last Decem 


seg 


crides 
fives 
DC! 
Additional work is known to be in 
in various laboratories. Modi- 
may, therefore, be 
inticipated at some future date. How 
ever, if 1s premature to know whether 
modifications will be in the direction 
of or “toxic.”” It is also possible, 
of course, that the answer may be “‘in 
determinate” even after further work. 
Following is the full text of conclu 
in the July 


ITOLTCSS 
| 


fied conclusions 


“Sate 


SIONS 7 release 


Ihe additional evidence available on poly- 
thylene rates ice this ¢ 
of Surface 


mimiuttee § 
Active Agent 

) ), 1951, has been re 
id Protective Com 
if Basic Principles 


*t 
hould be introduced 


littee in 
ight of its Statement 
No new food additiy 


human 


poly xeth 
under all 


I i€ 


yy all Se 
[hese 


m which ¢ 


based 
1) D 


Soc 
Le fe 
tearates on 


ot We ling 


( 


] 


Han 


of « 
t the 


1 


] 


tal 


t 
i 


1On 


| 


Thaive 


KDA 


‘} 


i¢ 


\Mfon 


are the principal references 


been 





4 


° 


Smiles and Applause Go to Award Winner 


La 


fcenter), 


Murphy, Ge A. Hormel & Co. 
receives 1953 Foopo ENGINEERING 
plaque from smiling giv Editor 
Dr 


Award Co 


ward er, 


KF. K. Lawler (left 
Prescott, MIT, 


Samuel Cate 


nmittee Chair 


1933 





Congress Passes Plant-Inspection Bill 


Bill to 


enter plant 


tors to 


permit 


i 


FDA in pe 
r | without warrants or own 
ers’ permission was passed by the 
House July 16 and the Senate Aug. 3. 
I his legislation had been put under- 

1] 


Ong 


ing a Supreme Court ruling 
was not distinct in the 


it a Iederal 
for a plant to bar inspector: 
not permit their entry 
lant owners could be fined 


present bill make 
er, it doe 
DY force 
$1,000 or sentenced to 1 year in prison 
for refusing an inspector's entry. Proof 
of fraud or moves to mislead could 
figures to $10,000 or 3 years 
Under the bill, inspectors have to 
file written reports of their findings 
with plant owners prior to leaving. In 
ion, they must apprise owners 
concerning samples taken and report to 
them results of any on-the-spot an 
ilyse 
After sey 
House 


& Foreign 


raise the 


cral weeks of earlier debate, 
Committee on Interstate 
had issued a 
“reasonable” 


Commerce 


majority report favonng 


inspection without securing 
ion of owner, Operator, or agent in 
charge. The enforceable inspection 
power granted by the bill was termed 
‘necessary and proper” (1) to control 
fringe and racketeer type operators, 
(2) to avoid placing responsible oper 
ators at a competitive disadvantage, 
and (3) to provide the least onerous 
type of inspection. 

I'hirty federal laws were cited to 
show that inspection powers are nei 
ther unprecedented nor unduly strin 
gent. ‘The search-warrant procedure 
was Called inappropriate. 

Ihe Constitutional question was 
discussed at some length in the report, 
with over seven pages of citation in 
the appendixes 

Minority views were expressed by 
three of the Committee (total mem 
bership is 31), including O'Hara (R., 
Minn Williams (D., Miss 
Warburton (R., Del 

After pointing out that cffective 
control under the FDC Act has been 
with permissive inspection 


penis 


and 


possible 





feeding | 


if r Poly 

tes to Weanling Ham 
imunications to 
ittee, Oct. 15, 1952, 


Studies on 


Yearly Climb of Foods 
Figures compiled by McGraw-Hill 


Dept of Economics show following 
innual increases in output be- 
1940 and 195] percent) 


ive rape 


tween 


fruit 
canned 


Frozen food 17.5, canned 
juices 12, margarine 11.3, 
fruits 5.3, and ice cream 5.2 


Antibiotics vs. Bacteria 


Organisms in milk that are capable 
of surviving pasteurization are inhib 
ited by penicillin, streptomycin, and 
iureomycin. But in raw milk, very 
little effect is produced by addition of 
these antibiotics, according to results 
at Ohio State Universitv. 
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this | Constitutional 
question on the distinction between 
inspecting “manufacturing operations” 


interstate Commerce ’. 


YTOUP Ddsé 


ind inspecting 

[he minority suggestion to restore 
FDA effectiveness proposed continued 
permissive imspection, with a pro 
vision that “in the event of refusal 
to permit cntry or inspection, officers 
or employees duly designated by the 
Se retary arc iuthorized to apply tor 
a search warrant or other appropnate 
writ, and the district courts of the 
United States and the United States 
courts of the Territones shall have 
jurisdiction for cause shown to issue 
uch warrant or other order to compel 
inspection according to the provisions 
of Section 70+’. 


Aureo, Oleo, and C. Rays 
For Better Meats, Fish 


Special attention was given by 
Ill ‘ers, at the recent meeting in Bos 
ton, to questions of treating meats 
with antibiotics, marbling of beef, and 
controlling spoilage of fish 

A 2-ppm. infusion of aurcomycin 
into fresh meats enabled them to with- 
stand spoilage for 48 hr. without re- 

according to H. H. 
Weiser, H. S. Goldberg, P. R. Cahill, 
L. EK. Kunkle, and I’. EK. Deatherage, 
of Ohio State University. 

An improved method for inducing 
marbling (amproving meat tender- 
ness) by mechanically introducing 
120 to 130 deg. F. oleo stock under a 
pressure of 20 to 25 psi. into the vas- 
cular system of beef was reported by 
K’. G. Shee, I. S. Meyers, M. Rarick, 
and R. E. Morse, Kingan & Co., In- 
dianapolis. Uniform results were not 
obtained, however, due to vascular 
damage attributed to standard packing- 
house practices 

Possibility of irradiating fresh fish 
fillets with supervoltage cathode 
rays to slow down the growth of sur- 
face bacteria and thus prolong the 
refrigerated shelf-life of fish was 
pointed out by B. E. Proctor and 
J. T. R. Nickerson, of MIT. Inci- 
dentally, MIT has in pilot-plant op- 
eration for the Navy a similar appli 
cation for extending refrigerated shelf 
life of fresh meats 


frigcration, 


New Head Lettuces 


I'wo lettuce varieties, each suited 
to a special area and season, have been 
developed by USDA. One is named 
Alaska because it does well in that 
territory. The other, Jade, shows spe- 
cial promise as a fall crop in irrigated 
vallevs of the Southwest. Its most 
valuable trait is resistance to cold. 
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IFT for Simpler Way 


Streamlining of procedures govern 
ing establishment of food standards, 
through amendment of Sections 40] 
ind 701 of the Food, Drug & Co 
metic Act, has been endorsed by the 
Institute of Food ‘Technologists in a 
letter addressed to Hon. Charles A 
Wolverton, chairman, Interstate & 
loreign Commerce Committee, Hous« 
f Representative 

Referring to Hlouse bill 5055, the 
[fl communication specifically stated 
that the Institute wished “to go on 
record as favoring the principle of 
inaplitic ition of procedure: . and 
the issuance or amendment of food 
standards without hearmgs in cases 
in which no protest arses following 
due public announcement of such 

1g 


rODOSAIS 


Hors dOecuvres 


PEDA ge tough 1 ntly hen the 
pectors found pigeons in a Midwestern 


food plant. The bi re not house 


roken 


P Further improvement in canned foods 
through high-short sterilization will bring a 
new advantage in competition with frozen 
foods. Progress is a two-edge sword. 


proved that 
gout. We knew 


» the head, not the 


> North Dakota’s Senate passed a bill ban- 
ning candy cigarettes. Doesn't want to en 
courage juvenile smoking. Better kick out 
the bubble pipes, maybe? 


© Home economists are advising house 
vives to make jams from frozen fruits in 
ason, "Tis easier to let food processors 


> Food sanitarians say that you can drive 
bats out of cold storage rooms with carbon 
dioxide. But how does one get the bats 
out of his belfry? 


& Cuba reduce e size of sugar sack: 
from 325 to 250 Ib. to make them easy 
handle. Who's kidding whom? 


P Scientists believe that Nature conceived 
man’s existence on a much grander plan 
than he | vet discovered. Does seem 
trange that something requiring two dec 
ides to bu honld fall apart so soon 


P Tiny nitrogen-filled plastic “microballs”’ 
are used to form a floating protective blan 
ket on petroleum. Just the thing to keep 
the soup hot. 

Tis 1 ported that hasty breakfast 

166 man-hours of energy per day per 1 
employees. But leisurely breakfasts would 


an man-hour 


| 


| 





STEEL 


Every Kind 


Some steel products are in short supply but 
over-all stocks are still large, diversified 


Plates, Structurals, 
Bars, Sheets, Tubes, etc. 
... Carbon, Alloy and 
Stainless Steels.... 


RYERSON 


Joseph T. Ryerson & Son, Inc. Plants: New York, Boston, Philadelphia, 
Detroit, Cincinnati, Cleveland, Pittsburgh, Buffalo, Chicago, Milwaukee, 


St. Louis, Los Angeles, San Francisco, Spokane and Seattle 











a‘ 
Nicholson Steam Traps 


CUT HEAT-UP TIME 48% 


A large processor recently reduced the heating cycles of cookers from 
105 min. to 50-60 min., by substituting Nicholson thermostatic steam traps 
for a mecnanical type. This effected a gratifying production increase of 
37%. Reasons for Nicholson’s faster heat transfer: operate on lowest 
temperature differential; 2 to 6 times average drainage capacity; maximum 
air venting. To learn why an increasing number of leading plants are 


standardizing on Nicholson thermostatic traps send for our catalog 


Bulletin 
152 


TYPES FOR EVERY APPLICATION, proce: 193 Oregon St 
t, power. Sizes 1/%4"' to 2’; pressures to 2 bs i ) Wilkes-Barre, Pa. 


NICHOLSON Fu 


TRAPS: VALVES: FLOATS 
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20-Point FDA-PMA Cooperation 


cmcnut 1 
Productio 


ration outline 


Accordingly, PMIA will: (1) Supp! 
PDA with a t of all plant 
der PMA in 


Opel itins 
r grading con 
ill be. set 
idvi ed 
PDA 
not cor 
; found 


ippropr itt 


from 
I} 


ondition 


Hsp { Or 


| I grad 
( ] cized by FDA or 
to be mvolved in formal FDA 
Phas dow not preclude PMA’s 
legally authorized 
previously inspected or graded 


ap7tto | 
PMA 


tion 
! 


MN) ba ( ot 
normal to thre 
of limited in 


ertiticat will 


Wh Case 
rein thre 
] 
Hiatation 


hurnish FDA, on request, 


» on determinations relative to 


infor 


lot ot products, 
PALA, that hay 
din FDA action: 


rt on inspec 


in pected O] 


tion certihicates 


ent cod Wart 


identify 


Inform FDA whenever it ha 


tion relative to subpoena-ing ¢ 


USDA ins] 


I 


forma 
n cinployee or tor a 
vitn it judicial procecdings invols 
ing IDA actions, and advise nature of 
propo ed testimomn 

In turn, FDA will: (1) Invite PMA 
at plants under PMA in 
pection, to accompany IDA inspec 
tors during their checks of such plants 
Phe FDA inspectors will point out to 
the former conditions noted that mai 
result in FD&CA violations 

(2) Request PMA for any pertinent 
information relative to determinations 
on specific lots of goods involved in 
KDA action and believed to have been 
in pected by PMA. Here, FDA will 
take into consideration all PMA data 
when deciding on further steps 

(3) Advise PMA immediately of all 
seizures by FDA of food products in 
order that this information on plants 
ind products may be made known to 
PMA inspectors. 

(4) Immediately notify PMA in 
vriting on details of serious objection 
ible conditions found by FDA in 
plants currently under PMA inspe 
tion, or other plants when the informa 
tion would appear pertinent to PMA 
ictivities 
Mark, wherever possible, a claim 
samples 


INSpct tor 


int’s of seized products in 


uch manner that PMA_ representa 


soft-Drink Technologists Form Organization 


ery of 
i tentative 
ile of otheers 


ind director 


person 


technical 


phases of production, research, or contro] 
Photo shows 


Seated (1. to r.) 


nine on board 


Sharf, 


‘ ight of 
John 


first vice-president; Jos 


Armstrong 

ph Hale, 
Harry FE. Korab, 
Standing: J. J 
Skinner, The Grapette Co. W. BE. Din 
mock, NuGrape Co.; And 
Granata, Pure Carbonic Co.; W. S. Cooper, 
Geo. G. Meyer Mfg. Co.:; 
Martin, Cloverdale Spring Co. Not present 
Stephen J. Gullo, Pepsi-Cola Co. 


Cork Ca 
Nehi 
ABCB 


( OTP, preside nt: 


secretaryv-treasurer 
National 
Pannill 


and 
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Dedicated to Research 


Built with funds donated by Campbell Soup 
Co., MIT’s great new food research building 
was formally dedicated on June 24, follow 

IFT meeting in Boston. Hundreds of 
wists visited this John Thomp 


son Dorrance Building and attended the 
ceremonies. Among them, FE 


Lloyd A. Hall (left), 
Griflith Laboratories, 


dedication 
era caught tech 
director ol 


Milton | 


nical 
and pro 
Insti 


and Parker, director 


engineering, Illinois 


ry 





ognize such post-seizure 
iscuss with PMA the criteria 
IDA, in order that there will 
surance PMA does not 
food PDA 


be maximum 
lassify as 
vould consider actionable. 

On request of PMA will review 
official labels and other marks for 
goods under PMA inspection, to guard 
sible conflict with misbrand 
of FD&CA 

Further, it is mutually agreed: 
hicld offices of both thi 
maimtain close working re 


a or 
J FOPOser 


agency O ird 


iwcceptable a 


igainst pos 


Ing provision 


WEN 
Jations 
either 
will be referred to 
comments, ex 
PMA grad 
standards modify anv of 
minimum quality factors contamed in 


referred to PDA 


eulations by 
other OI VICW and 
mmendm Hts to 
that do not 


cept 


standards previoush 
for its revi 

3) Both agenci 
dustry to 


\W 
s will work with in 
vard greater cfhicicney in in 
proving coding methods 

+) Both will cooperate in handling 

of misbranding that also com« 

under the Perishables Agricultural 
Commodities Act ot 1930, as 
LLTAC nck d 

5) Nothing 
modifies previou 
forth erming 


irs of whe it O1 ve f deemed unfit 


igreement 
ts setting 
procedures con plugged 
for MIXiIng 

Any of above provisions may be 
mutual 


modified at anv time. by 


agreement 
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BUT CONTROLLED EXTRACTION ASSURES 
POTENT PEPPER FLAVOR 


44 
Pepperoyal is no ordinary soluble pepper. Use the same amount of 
Pepperoyal in every batch of your product, and every batch will smack 
of the same pure pepper flavor. 

True, it is processed from prime quality pepper berries. But, its real 
quality distinction originates in the Griffith laboratories. The potency, 
purity and uniformity of pepper flavor in Pepperoyal is controlled by 
our exclusive process of extraction.* It assures you of the same flavor 
quality in every shipment of Pepperoyal, or any of Griffith’s Solublized 
Seasonings. 

A real contribution to the flavor control of your products! Let’s 


talk about it. 
*Patent Applied For 


LABORATORIES, INC. 


In Canada — The Griffith Laboratories, Ltd 


CHICAGO 9, 1415 W. 37th St.» NEWARK 5, 37 Empire St. » LOS ANGELES 58, 4900 Gifford Ave. » TORONTO 2, 115 George St. 
Laboratorios Griffith do Brasil, S.A.—Caixa Postal 300 Mogi das Cruzes, Est. S. P., Brasil 
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4 propo 
ral Register 
1 Ul \ug 


Canned concentrated orange 


Schedule of Events 


August 


civ 
nd revision, 2nd proposal, p 
July 4 Federal Register, written 
ed until Aug, ° 

product Inspr 
regulation 


ments recel 
Poultn 


grading 


tion and 
imended to ad 


] 
! 
f 
I 


agraph outlning “basis o 

p. 3994, July 9 Federal Regi 
er, cffective Aug. § 
Cottonseed, for crushing, amend- 
icnt, proposed, p. 4010, July 9 Fed 
ral Register, written 
ived until July 19 


comments 1 


Process Makes Bread 
Without Using Yeast 


October 


A unique method of making bread 
without use of yeast as a fermenting 
agent has recently been developed by 
R. W. Selman & Assoc., Kansas Cit, 
Mo 

Based on the straight-dough method, 
bread-flavor characteristics are ob 
tained with an enzyme, trademarked 
Actigen, which is introduced with 
flour, salt, sugar, shortening, 
ind an oxygen releascr, Vologen 

After a short mixing time, dough 
goes directly to divider. It is 
without molding and proofed for 
bout 1 hr. Proofing time, 
can be reduced to 15 min. bi 
ing amount of enzyme in the formula 

Novel feature is ability of process to 
keep the panned dough several hour 
after reaching full proof without am 
changes in quality of the bread. Loaf 
also be controlled by the 

oxvgen-releasing 
used. Baking scldom exceed 

Unde FDA definition 
loaves produced by this process cannot 


be labeled white or milk bread, sinc« 


milk, 


panne d 


howc Vcl 


mcreas 


volume 
amount — of 


can 
igent 





1S min 


present 


USDA Grade Standards 


Recent actions by Production & the 
Marketing Administration of USDA 
m U.S. Grade Standards and related 

tivities the following 

Frozen lima beans, 6th revision. Pp 
H31, June 16 Federal Register, ef 

tive July 16 

Canned lima beans, 4th revision. 

55 June 20 Federal Register 
ul 
plit pea 


doughs are not veast leavened 


includ 





ind lentils, r 
20 Federal Regis 


mm, 4th revi 
ar il Regi 





TC\ ed. proposed, 


deral Register, ( 
ceived until Aug 
’ ; y 


Wed ! oS a Mall 








miment 
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FDA Food Standards 


Sunplification of food standardiza 
cheduled to be 
cussed in mid-July, in the 


H.R. S055 Representa 


nl procecding Wads 
form of 
> introduced by 
tive Hale (R., Me At the same 
hearing before the House Com 

mittec on Interstate | gon Com 
H.R. 42 by Representative 
Neb.) was also due to 
d Phis bill deals with 
in foods, whether o1 


publi 


LICTCe 


Miiler (R., 


pesticide r 
not standardized 
Imitations of standardized food 
had also been on. the chedule for 
mid-July hearings, in the form of H.R 
2739 by Representative O'Hara (R.. 
Minn.). However, consideration of 
this subject and Representative Mil 
ers bill on chemical additives in 
foods, and Representative Delaney 
two bills pertaining to chemicals in 
osmetics and od was postpone 
to some future dat 
Bread standard lhitig 
search Products Co. of 
on the use of chemical emulsifier 
came to an cnd on June 19. The 
ippeal pending in the Fighth Circ uit 
Court was dismissed at the pt titione! 
request. Cost of printing the record, 
estimated $10.000. wa 
thought 1 yaa to 
deciding factor when weighed iain { 
the chance Ir SUCCK ifter the Su 
Court denied petitions for wnt 
inilar cases from. th 


Kansas Cit 


about 


have been the 


prem 
of certiorari in 
Vhird Circuit Court of Appeals 

The margarine standard was upheld 
by the Second Circuit Court in its 
June 23 decision against Richard S 
Reade mportant point in this deci 
ion was 
has standing in court if he ca 
that he 1 idvc! ch iffected bi 
tandard. In this case, however, th 
petition was dismis ed on the 

th citing of “substantial evidence 


y 
y + 
t the 


idmission that a consumer 


merits 


” 


» SUPpPO finding 
Cheese standard amendment. r 
quested by manufacturers in 1951 to 
permit skim milk cheese as an optional 
ingredient of process cheese food, may 
be broadened when hearings are an 
nounced. FDA is considering inclu 
ion of certain wrapper 
designed to prevent mold growth in 
¢ yptional ingredients of the 
Reasoning is that some of the 
roposed fungicide lav migrate into 
the cheese and therefore be “ingredi 
ents” even though onlv incide 
rantit 


rcanm 1S 


; 


ingredients, 


t re. a 


}) ent In trace Cl 
“Tmitation 1c¢ 
that a district court in Svracuse, 
ha scribed for a frozen 

made with veg 
\\ ith butter fat 

it was not kno 
rt. Tn 


1 for yr \ 


m 


th mM ike I 
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The new Thrifty Labeler will enable vou to label an 
entire line of products — at a speed of up to 120 con- 
taiers a minute, 


The many advantages it offers and its low initial cost 
CONTINUOUS MOTION 


appeal to manufacturers labeling by hand as well as {0 to 120 per minute 
to those who now have automatic labelers. STRAIGHT LINE 
QUICKLY ADJUSTABLI 


with few change parts 
be set fora given size in a few minutes. Can be fed by WIDE RANGI 


Gallon jug or four-ounce container 


Handles a gallon jug or a 4-ounce bottle — and can 


hand or hooked up with existing filling and capping sangeet 
lines. PRESSURE SEALING 

Adhesive is applied over enure surface of 
label and rubber rollers press it firmly 

on container, making a strong seal 
Prevents wrinkling of label due to future 
expansion of contraction of contamer 


ACCURATE LABEL REGISTRATION 
on smooth or recessed surfaces, regular 


or unusual shape s 


. LOW COST 
Labels may be rectangular, round or fancy CUE. Low initial cost, low maintenance, 


Containers entering the machine may be hot or cold. 


wet or dry, without affecting the sealing. That's be 


cause a unique device applies flexible pressure to labels 


before containers are discharged. 
Thermoplastic or hot melt adhesive may be used 


high operating efficiency 


Gummed and embossed labels may also be used. 


THRIFTILY PRICED 
Write for full particulars PACKAGE 


SPRINGFIELD, MASSACHUSETTS 


DALLA 


MEXICO. De 
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BOX CAR 
UNLOADER g 
BOOM —— 


1 
i 
} 
[ 


' 
} 
| 
e 
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BOX CAR UNLOADER 


Now Unload 12 Carloads of 
Soybeans in 8 Hours 


@ Same Job Used to Take 12 Hours for 7 Men and a Power Shovel 


These figures from an actual case study are merely 
typical of the kind of savings many companies are 
getting with S-A Box Car Unloaders. All of them 
are unloading cars faster, cheaper and with less 
man power! Often these units reduce unloading 
time to one-half man-hour per car! Equally impor- 
tant, they make unloading safer, because they keep 
the operator outside the car, away trom dust hazards 


A 
Sg A 


STEPHEN N#®HDAMSON 


\ d 








and protected from injury by mechanical equipment. 

Costing far less than rotary or tilting car dumps, 
S-A Box Car Unloaders provide efficient unloading 
and cleaning of practically any dry or granular 
material normally carried in box cars. Ask to have 
an S-A engineer give you full facts and figures, or 
write for Bulletin 253. 


HOW IT WORKS 


The S-A Box Car Unloader is mounted at track side. Its panto- 
graph arm and scoop extend through the door into the car. 
When the scoop encounters resistance from car wall or ma- 
terial being unloaded, it automatically drops down and digs 
into the material. The arm automatically retracts and pulls 
the loaded scoop to the door for discharge. This cycle is 
repeated without further attention until it is necessary to 
direct the scoop to another part of the car. Operator “‘idle”’ 
time can be used to spot cars, handle car doors or for other 
duties. 

All controls are from outside the car! The unit swings 


to unload cars on either of two tracks. When not in use, it 
does not interfere with normal track clearance. 


Vibrating Screens 

Vibrating Conveyors Bin Gates, All Types 

REDLER Conveyor-Elevators Box Car Loaders & Unloaders 
ZIPPER Conveyor-Elevators 


Screw Conveyors 


Belt Conveyors 


Circular Bin Dischargers 
Centrifugal Loaders & Pilers 
TELLEVEL Bin Level Controls 
SEALMASTER Ball Bearing Units 


Bucket Elevators 


Pan Conveyors 


6 Ridgeway Ave., Aurora, inois NAFG CO, Los Angeles, Calif. * Belleville, Ont 
Write for a bulletin on any of the above. 


DESIGNERS AND MANUFACTURERS OF ALL TYPES OF BULK MATERIALS HANDLING EQUIPMENT 
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ly Svrithe 


Recent Inventions «:": 


4 





Baton R 
’ . 


PRODUCTS \cid and Salt Substance 
| t Ranodity and Dete tion 
1). Tollenaar, Utrecht, Neth 
de Nederlandse Or 
voor Toegepast-Natuu 
schappeliyk Onderzoekter Ty 
van de Voedin 1 Norbest Tur 
Wester g Netherlands N 2.638, ssn., Salt Lake City, I 
Worth- 420. May 12, 1953 2,640,779. June 2, 1) iz Insect Parts in Flout 
Dietetic by Separating Star h and Protein 
itt ee Substitute From Fresh PROCESSES eating Residue With S ution 
ut Alfalfa by Pulping, Coagu { Crystal Violet ft Differential 
ing Pressed and Drained Juice ‘reserving Mushrooms B xp I tect \. Larkin 
Heat, Filtermg Protems From ng to Ozone and Quick Freez cora N E039, 
hydrates, LEvaporating Fo ng—] A. Giacinto ( 1953 
trate, Dehydrating, Commuinuting, kenamon, Pa., and I 
Screening—J. H. Zachary, Arling Hockessin 0. 2,635,05 l | 
, ton, Calif. No. 2,639,236. Ma April 14, 1953 iploying Rinse Tank, ¢ 
Standard Brands In 19, 1953 u eated Bleach ‘Tank, and 
No. 2,637,654 i tuffing Pitted Olives With P ted nvevor Syst 
Dry Coimminuted Casein-La iploying Advancing Sheet I ordol 
Acid Composition Which Form rymento Folded Into | Shape 
Siooth Curd When Dispersed in ; Aslock, Jr., Oakland, Calit 
Milk—-J. G. Kennedy, Mason, and Vo. 2,637,653. May 5, 195 
F. W. Bernhart, Holt, Mich. to 
American Home Products Corp., ating Essential Colornng Co EQUIPMENT 
f Volatile Wa No, 2,639,235. May 19, 1953 uunds From Caramelized Syrups 1 e for I 
W ater- Insoluble y Mixing With Alcohol of Spe on End of 
( \. Kempt Liffervescent Drink it ial Composition, Separating Solid | t 
Jr Berkeley, Made by Heating Mixture of or Maternal—]. FE. Cleland and J]. B 
San Francisc¢ ly Crystalline Monosaccharid Longenecker, Granite Cit Ill. ¢ 
, Oakland, Calif ind Inorganic Carbonate G Union Starch Refining ¢ 
Ltd., San Alther, Evanston, and P. M. Van 
38,418. May 12, Arsdale, Chicago. No. 2,639,235 
\fay 19, 1953 


Enriched Sugar Made by Adding 
rating = Diualkydithiocarbami Vitamin Complex Solution Bac 





GET FASTER KETTLE HEATING WITH 


ARMSTRONG STEAM TRAPS 


THE table summarizes results of heat 


Summary of tests on 100 gallon aluminum kettle ing tests ona 100 gal. kettle. It shows 





that over-all kettle pertormance 1s 
KETTLE DRAINED BY better with an Armstrong trap than 
| No. 213 | Restricted | Unrestricted with a steam-wasting cracked valve 
Armstrong | Blow Thru | Blow Thru . 

Trap | %" Orifice Ya" Pipe 


| 


or blow-through arrangement! 
: , od plant tallatton 
Minutes required to Heat 417 Ibs. Water Hundreds of food plant installations 


from 43°F. to 212°F. . 69 | 77 86 have proven that Armstrong Traps 
| are thoroughly reliable. They give 


quick, uniform heating and treedom 
trom steam waste. They seldom 
require attention. Mechanism ts iden- 


Pounds of Steam required to Heat 417 Ibs. Water 
from 43 F. to 212 F 
Pounds of Steam Used per |b. of Water 
Evaporated tical in design, material and workman. 
Pounds of Water Evaporated per Minute ship to that used in traps for 900 F., 








950 Ibs pressure 





POPULAR STYLES ARE srt 
STEAM TRAPS 


G 
For JACKETED KET 000 


TLES? 
Complete data in Free 4-page bulletin, Are Steam 

Traps Good For Jacketed Kettles ? Gives proof that 

properly selected traps are necessary for maximum 

performance. Discusses trap selection for slow and 

medium cooking, recommends trap sizes for fast 

cooking. Send for your copy today. 


Side inlet - Bottom inlet- Side inlet-side outlet 
side outlet top outlet built-in strainer 


ARMSTRONG MACHINE WORKS 


866 MAPLE STREET, THREE RIVERS, MICHIGAN 
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REFRIGERATION 
At Its Best! 


KEIG STEVENS BAKERY 


“The Home of Colonial Bread” 
ROCKFORD, ILLINOIS 


A DOLE “Ice-Cel” Unit is employed here with 
an ammonia compressor hook-up to supply 
chilled water for the cooling heads on the dough 
mixers. In conjunction with a water cooling coil 
this unit keeps an even temperature in the 
fermentation room .. . No water loss, all water 
being re-circulated. 


WRITE FOR CATALOG B 


DOLE REFRIGERATING COMPANY 
5950 N. Pulaski Rd., Chicago 30, Ill. 
103 Park Avenue, New York 17 

In Canada: Dole Refrigerating Products, 
44 Elgin Street. Brantford, Ontario 


Maximum Refrigeration Efficiency 


DOLE 


“ICE-CEL’ UNITS 


For more information, use coupon on page 157 








Village, N. Y American Ma 
chine & Foundry ( No 2,63 a. 


Mar. 31, 


Apparatus for } eeding and Orient- 
ing Pears—B. C. Coons to Food 
Machinery & Chemical Corp., 
San Jose, Calif. No. 2 632,552 
Mar. 24, 1953. 


Food Conveyor Belting Composed 
of Plurality of Vulcanized Rub- 
ber Fabric Plies With Oi] Re 
sistant Synthetic Resin Surface 
T. M. Knowland, Belmont, Mass 
to Boston Woven Hose & Rubber 
Co., Cambridge, Mass No 
2,633,976. April 7, 1953 


Fgg Washing Machine Employing 
Over-Conveyor Frictional Contact 
Scrubber—G. W. Johnson, Ray 
town, Mo. to Gordon Johnson 
Co., Kansas City, Mo. No. 2,634, 
442. April 14, 1953 


Machine for Splitting Hogs and 
Beef Comprising Carcass Support 
Vertically Moving Cutter and 
Spreader Mechanism on Slidably 
Mounted Carriage—G. F. Mover 
and W. H. Mitchell, Marshall- 
town, Iowa. No. 2,634,457. April 
14, 1953 


Hamburg Pattv Forming Machine 
I’ mploving Gnnder, Ixtruder 
Periodically Operated Cut-Off 
Means—F. S. Elsaess« Cincin 
itt, Ohio. No. 2,634,458. April 
1953 


Rice Drier Comprising 
With Spaced Horzontal 
Sloping Perforated Panels, 
ward Air Circulation—W. H 

od and FE. Toepfer, Crowley, 
La. No. 2,634,511 April 
1953 


Bakers Swing Tray Conveyor Oven 
With Controlled Rear 
Opening to Permit Suction 

il of Steam From Lower Bak 
ing Compartment—TJ. FE. Pointon 
to Baker Perkins, Ltd., Peterbor 
ough, Engl 2 3 
April 14 


Hutchinson 
Cleaner 


tating Cle 

ing | Nc 
Cradle—-D. M 
Minn. No. 2-6 


try Defeathering Mac! 
Direct Impingement 
Resilient Pellets in Housing—C 
Hunt, Akron, Ohio. No ( 


Baltime Md 
April 21. "1953 


Meat Mold Stuffing Device Em 
loving Elongated Tubular Mold 


FOOD 


ENGINEERING, 


With Tele ping Tec 
F. H vv, Mil aie 


and H Thi 
€ 
No. 2,635,7 April 21 


> Tul 


Apparatus for Removing Casings 
From Weiners Precuts Casing at 
Four Points, Utilizes Four Vac 
uum-Supplied Radial Gripping 
Wheels for Stripping—J. J. Fede- 
vich, Canton, Ohio. No. 2,636,- 
213. April 28, 


Apparatus for Instant Heat Steri- 
lizing Fruit Juices Employing Di- 
rect Pressure Steam Injection and 
Vacuum Flash Cooling—A. H 
Brown, Fl Cerrito, P. W. Kilpat- 
rick, Albany, and M. E. Lazar, 
Oakland, Calif. to USA No 
636,430. April 28, 1953 


Sanitary Pump with Infinitely 
Variable Output by Pressure Ad- 
justing Screw—G. R. Funk, to 
Waukesha Foundry Corp., Wau- 
kesha, Wis No. 2,636,440 
April 28, 1953. 


Adjustable Mounting for  Pres- 
sure Board of Dough Molding 
Machine—E. Martin, Wesleyville, 
Pa. to Read Standard Corp., of 
Del. No. 2,636,455. April 28, 
195 


Device for Applying Oil to Sur 
faces of Dough Pieces on Con 
\ Employing Oil - Dipped 
| Chain Roller System 
Hi]. C. Rhodes, Portland, Ore. to 
Read Standard Corp., of Del. No 
2,636,470. April 28, 1953. 
Device for Separating Eggs From 
Flat and Filler Assembly—E. W. 
Fahey, to Shellmar Products Corp., 
Chicago, No. 2,636,624. April 
28, 1953 


Electronic Egg Tester and Grader 
Utilizing RF Oscillator and Re 
eiver Interposed Around Egg at 
Aadistabils Distance i G3 

oigne, Cloverdale, Bi itish Colum 
bia, Canada ». 2,636,925. 


ind Veining Ma 

ng Ornienting Plat 

tal ng Piercing Wheel 

N. Miller, Manteo, N. C. No 
2,637,046. May 5, 195 


Shrimy leaner and Peeler Utili 
nes of Spa ed Rollers that 

From Trash—F. S 

Lapeyre, New Orleans, and E. M 
Lapeyre, Houma, to The Peelers 
‘ ia, La. No 5 


2,637,065 


Chilling Apparatus Em 
Retractable Looped Belt 
Inside Flaked 
. lohan 
to Gordon 
Cit \his 

May 


Machine } 
wing Plurality of Longitudinall 
Spaced Disks With Rods Bearing 
F lexible Resilient Fingers—G. W 
Johnson, Raytown, Mo. to Gordon 
Joh Co., Kansas City, Mo 
N "2637 67. May 5, 1953 
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saved 4800 gallons of 
hydraulic oil in 3 years! 


Prior to September, 1949, this Cincinnati manufacturer (as 
phalt, asbestos, magnesia products) needed to change oil in 
a 3500-ton hydraulic press every six months. Then Carey 
started using Pure Oil’s Puropale RX hydraulic oil. After 
three years, that initial fill of Puropale RX was still in use 
and still (as confirmed by periodic laboratory analyses) in 
excellent condition! The clear-cut saving: 6 semi-annual oil 
changes of 800 gallons each! 
& ® e 


How Pure Oil can help you 
cut your lubrication costs 


Pure Oil’s complete line of top-quality 
industrial oils and greases includes many 
mul/ti-purpose lubricants of exceptional 
versatility. Each is capable of doing 
several jobs, instead of one specific job— 
and of doing each job equally well. 

We would like to give you a free book 
let that explains how you can use these 
products in your plant to simplify and 
save. How you can reduce your lubri 
cants inventory ... simplify your lubri 
cating procedures... and minimize waste 
and error. 





There is no obligation. Contact your 
local Pure Oil sales office* or mail the 
handy coupon below. 


Be sure with Pure sales offices located in 
more than 500 cities, including: Atlanta Birmingham 
+». Charleston... Charlotte Chattanooga Chicago 
.-- Columbus... Indianapolis Jacksonville Madison 
«+» Memphis . Miami... Milwaukee Minneapolis 


wth ls .++ Pensacola... Pittsburgh .. . Richmond. 


FREE BOOKLET 


The Pure Oil Company 
Industrial Sales Dept. H-38 
35 East Wacker Drive 
Chicago 1, Illinois 


&, Please send your free “Simplify and Save’’ booklet 
to 
NAME 
& ie POSITION 
& COMPANY 
®, ; ADDRESS 
a a a CITY : ZONE STATE 
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The ANSWER, 
to your 
WASH-UP. 
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ie 
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csnHaw 
HOSE STATIONS and MIXING UNITS 


Consult your dealer 


For more information, use coupon on page 157 





susage Making Machine 
mg Kecprocal Pump to Pus! 
Meat Through Rotatable Hollo 
Shaft Int Casin Kotler 
New York N 2 
5, 1953 


indy Pretoruiung 
wing Rotauug krame and Com 
emental Die -Members Wath 
ng Means—L. and | 
wo to I Latint. N 
19 


Unit Pretabricatcd Heating Syst 
for Baking Ovens—-C Klein, 
Warrenville, KR. C. Skarkin, West 
em Springs, and W, G. Tinker, 
liaska, Hl. To Peterson Oven Co 
Frankling Park, Ill, No. 2,637, 
283. May 5, 1953 

l gg Conveyor System Empl Wing 
Ihree Horizontal Endless Belts 
Kk. W. Fahey, to Shellmar Prod 
ucts Corp., Chicago. No. 2,63 
345. May 5, 1953 

Carcass Splitter Employing I! 
liptical Housing Wath Motor 
Driven Arcuate Saw Arm and 
Guided Saw Blade—H. L. Davis, 
Payette, idaho. No. 2,637,354 
May 5, 1953 


Mgg Handling Apparatus Adapted 
to Transport Fgg-Containing Fill 
ers Comprising Series of Parallel, 
Flexible, Latcrally- Spaced, Endles 
Conveyor Members—k. W. Fa 
hey, to Shellmar Products ( OIp., 
Chicago. No. 2,637,455. May 
1953. 


Device to Separate Insects From 
Grain ( omprsmg Gyrating Con 
taine! Separating Screen and 
Moving Bail Weights to Crush 
Separated Insects—H. KR. Klink, 
Roanoke Va No. 2,637,624 
May 5, 1953 


Extraction Tower for Comminuted 
Materials of Vegetable or Plant 
Ongin, Particularly Sugar Bee 

Employing Elevating Spiral in 
Vertical Tower Langen, El 
dorf, Germany » 2,637,666 


May 5, 1953 


Apparatus for Releasmg Frozen 

Confections From Sections ot 

Mold Employing Hot Fluid Dunk 

ing Bath With Telescoping Sup 

port am Tank  Receptacle—K 

Eftihios, New Orleans, La. No 
May 5, 195 


PACKAGING 


Method of Evacuating and Heat 
Sealing Packages Employing 2-ply 
Package to Secure Channel tor 
Drawing Internal Vacuum—W 
G. Mueller, F. H Cherepow ind 
A. Bartes, Jr, Neenah, and K 
Klause, Appleton, Wis. to: Mara 
thon Corp., Rothschild, Wiscon 
sin. No. 2,634,562. April 14, 
1953. 


Machine for Sealing Ends 
Tubular Wrappers = Empl i 
Nozzle Injecting Seaung Sub 
stance and Fold-Pressure Clo 
ing—S. Bergstein, 
No. 2,634,564 


Cimeinnat! 


April 14, 


FOOD 


ENGINEERING, 


ne App 
Flanagan, 
| to Ste 
nan & Son, Inc., 


pparat for 
xd Articles 1 
tating Wheel 


r Pockets f 


ese Package Comps 
f Wrapper With Frec 
lon Inner Face—E. E 
Plymouth, Wis. to The 
cu York No 
14, 1953 


Markin \p} iratu With 
rhead Marker und Starwheel 
wat J. K. Bruce, South 

isadena, and W. FE. Long, Bell 

Calif. to Bruce Engineering 

Pasadena No. 2,635,531 


Machine for Imprinting Indicia 
at Predetermined Location 
Cylindrical Container 
Homewood, 
nd = No 
195 


Method of Packaging Food Prod 
ucts in Slab Form With Divider 
Sctween = Slice B. T. Hengsen 
ind J. C. Vanden Bosch, — to 
Swift & Co., Chicago. Ne 

965. April 21, 1953 


xod Carton Co uprising 
» Paperboard Body With 
Lap Joint and Plasti 
Friction Cover—W ] Poole, 
Evanston, Ill, to Container Corp 
s 


( America cago. No 2.63 
261. May 12, 53 

Machine for Dating and Applying 
Closures to Bottles With Timed 
Selection and Embossing Mecha 
nism—W I Zimmernnan 
Standard Packaging Corp., 


cago. N 2,639,850. May 


Can ‘Testing Head Adapt ible to 

Various Can Sizes Employing Ad 

justable Clamping Head and Seal 

ing Pad—W WW Maher, San 

Francisco, Calif. to American Can 
w York. No. 2,641,12¢ 
195 


Bottle ¢ ie With Metal 
lop Employing Annular Ring 
Shghtly Below Cork lop to Per 
mit Expansion in This Region 
J. N. Steuart, Stirling, Scotland to 
Kork-N-Seal Ltd London, Eng 
land. No. 2,641 June 9, 1953 





Want more information on any 
of these recent patents? If so, 
you may obtain detailed printed 
copies by writing direct to the 
U. S. Patent Office, Washington, 
D. C., giving serial numbers of 
those you want and enclosing 
25¢ for each copy. 
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Does trouble 


look like this... IN YOUR 
PRODUCT? 

















RCA Metal Detector finds stray metal 
in raw or packaged product 


Now You CAN SAFEGUARD product Use it to shut down your line, sound 
quality completely . . . automatically an alarm, or divert Contaminated items 
. electronically . . . economically— from your line 
Ww 4 CA Metal Detector. P| serge ; 
ith an RCA Metal Detector. It will This dependable unit probes all the 


, 


eae : ar nao? ‘ 
provide 100% inspection—will thor way through bulk materials and pack- 
oughiy search every ounce of your * 

store es k age goods—finds metal no matter 
po uct ¢ saree PEOCE ssing or pac age how deeply imbedded 
ing Operations. Tramp metal as tiny ; 
as a .039" diameter steel sphere will Add the RCA Metal Detector to your 
be located by the RCA Metal Detector Quality Control team. Write RCA 


RCA Metal Detector fits around conveyor. . y 
. at Conveyor speeds up to 1,000 — Engineering Products, De pt. 1987, 


Complete inspecuon provided by this re 
liable detector prevents stray metal from feet per minute. Camden, New Jersey, for full details. 
contaminating your product. : : 

INDUSTRIAL PRODUCTS 


RADIO CORPORATION of AMERICA 


ENGINEERING PRODUCTS DEPARTMENT CAMDEN, WN. J. 


In Canada: RCA VICTOR Company, Limited, Mont:eal 
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RKONCER.. 
POLYETHYLENE 
BAGS and LINERS 


“Built-In Seal Polyethylene Bags 
and Liners prevent contamination or 
spoilage of even the most perishable food 
products - are non-toxic, odorless, taste 
less . . . water, moisture and air-resistant 
. unaffected by temperatures from — 75 
to 185° F ... will not adhere to products 
packaged . . . will not crack, split or run. 
Our high-speed equipment brings you low 
unit cost 


To assure greater product protection, “Built 
In Seal Polyethylene Bags and Liners in 
corporate an exclusive welded seal that ac 
tually exceeds the sidewalls in strength. The 
seal is warranted for the life use of the bag 
or liner. 


Made to your specifications—-bags, flat - 

or gussetted—liners for drums, barrels, A Ps Ptontic 
cartons, corrugated cases, multiwall 
bags, etc. 


Pockaqung 


Send today for full information, includ 
ing illustrated brochure. 


730F N. FRANKLIN ST. 








Preserve the ‘fresh’ flavor of 


Citrue and other 
Eeeontial Oile 


EASTMAN 
FOOD-GRADE 
ANTIOXIDANTS 


For complete information about the 
effectiveness of Tenox in combating 
oxidative deterioration in citrus 
and other essential oils, write to 


with 


EASTMAN CHEMICAL PRODUCTS, INC. 
Chemicals Division 
KINGSPORT, TENNESSEE 


For more information, use coupon on page 157. 














Philip K. Bates 


IFT ELECTS: New president 
wists, which re 


Of research, 


Berton S. Clark, set 


nical 


central laborat« 


Berton S. Clark 


irnation Co 


A 


Aksel G. Olsen 


of Institute of Food Technolo 
ently met in Boston, is Philip K. Bates, veneral 


Santa Monica ilif. He 
hie direct of American Can 
vas Aksel G. Olsen, tech 


it General Foods Corp.’s 





Industry 
A. E. Staley Mfg. Co., corn 


and soybean processo! is 
erecting new 440 ft. ware 
house at Decatur, IIL, plant 


<ite 


American-Israel Cattle Corp. 
has been established to pack 
meat products in Tel Aviv 


Armour and Company has 
purchased Karas Sausage Co., 
Inc., of Buffalo 


Bateman Canning Co., Macon, 
Ga., is scheduled to begin 
construction of large canning 
plant with capacity of 5,000 
cases pel day. 


Cott Beverage Corp. hia 
opened bottling plant in New 
York company’s eleventh 
plant In expansion movement 


Forest City Sausage Co. lias 
begun construction of a $75, 
000 plant near Forest City 


( 


Hawaiian Pineapple Co., Ltd., 
has installed $400,000) im 
provements at its Honolulu 
cannery, 


Kraft Foods Co. of Wisconsin 
will build a food processing 
plant at New Ulm, Minn 

Henry S. Levy & Son, Inc., 
New York bakery, will fran 
‘ hearth baked white 


ead nationally 


Minute Maid Corp. 
quired a one third interest 
Golden Citrus Juices, 
Fullerton, Calif 


Morton Packing Co.,_ has 
acquired manufacturing and 
cold storage plant of Crozet 
Cold Storage Co., Crozet, Va 


FOOD 


ENGINEERING, 


National Biscuit Co. is build 
iny $1 million addition to its 
Denver bakery to be com 
pleted in December 


S. & W. Fine Foods has ap 
pointed Thomas G. McGuire 
ind Arthur Franken as 
directors. 


Spreckels-Russell Dairy Co. 
has opened its newest San 


Francisco plant 


Wine & Schultz, Louisville, 
has leased former Martin Pie 
Co. plant to process line of 
salads under Judy Ann trade 
name 


Personnel 


Thomas A. Guneo, president 
of Ronco Foods, Memphis, is 
re-elected pre ident of Na 
tional Macaroni Manufactum 
er’s Assn 


S. Arthur C. 
been appointed 


Dahlberg las 
advisor to 





Joseph M. Friedlander, finan- 


cial vice-president of Jewel 
Pea Co., In 


, has been elected 
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WHEN THE AMERICAN SOCIETY OF 
MECHANICAL ENGINEERS WAS FOUNDED 


WAS MAKING 
INDIVIDUALIZED 
FOOD 
EQUIPMENT 





When the engineering profession formed the 
great A.S.M.E., KOVEN was already contribut- 
ing vastly to the progress of the growing food 
industry. Today, KOVEN Individualized Food 
Equipment, made to the specific needs of the 
manufacturers, achieves maximum production at 
lowered costs. With more than 70 years of ex- 
perience, KOVEN will help solve your equipment 
problems. Write or phone for consultation —no 
obligation. 

Complete modern facilities including X-ray inspection and 
stress relieving which insures quality control. KOVEN 
equipment in all commercial metals and alloys incude 
pressure vessels, extractors, mixers, stills, condensers, 


kettles, tanks, chutes, containers, stacks, coils. Fabrication 
to A.S.M.E. Code Par. U-68 and U-69 a specialty. 


KOVEN FOR INDIVIDUALIZED EQUIPMENT SINCE 1881 
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Food Technologists 


KNOW FROM EXPERIENCE 
THAT 


CLINTON 


PRODUCTS 


FROM 


CORN 
HAVE QUALITIES WHICH 
MAKE THEM 


ESSENTIAL INGREDIENTS 


IN THE PREPARATION OF 


FOODS 


CLINTON FOODS INC 


CORN PROCESSING DIVISION 
CLINTON IOWA 


CORN SYRUPS * CORN STARCHES « LACTIC ACID 


CLINTOSE (DEXTROSE) 











look at the SERVICE you 
get with AMESTEAM 


GENERATOR *¢ 


] BEFORE INSTALLING, a 


complete ‘‘How-to-do-it’’ manual 


AFTER INSTALLING, our LOCAL service man starts your 
unit and provides three months’ free service 


— PLUS — 


—a compact, self-contained unit fully piped and wired for 
low-cost installation, fully automatic and guaranteed 80% 


Write now for AMES 

bulletins describing 

20 sizes, 10 to 600 

h.p., 15 to 200 Wet 

gas or oil. WRITE ORKS INC. 


TODAY 


For more information, use coupon on page 157. 





BOX C-83, OSWEGO, N.Y. 


Henry Markus, executive vice- 
president of Mogen David 
Wine Corp. since 1933, has 
succeeded Max Cohen as presi 
dent. Mr. Cohen has been ap 
pointed chairman of the board 


Robert S. Wright has assumed 
duties as New England man 
iver for all Durkée Famous 
Foods products. He is former 
idmimistrative issistant ot 


Elmhurst N \ operations 





board of Dairy Products 
Improvement Institute. 


W. I. Drynan is new president 
of Canadian Canners Ltd., 
Hamilton, Ont 


Dorsey W. Edwards has been 
elected president of Hawaiian 
Fruit Packers, Ltd, subsidiary 
ot Stokely-Van Camp, Ine. 


Clifford F. Evers is new as 
sistant to technical services 
director for Accident division 
of Amino Products Div. of In 
ternational Minerals & Chem 
ical Corp 


Phillip P, Gott was re-elected 
president of National Con 
fectioner’s Assn, at group's 
annual convention 


Ray J. Kellogg has been ap 
pointed manager of Swift & 
Co.'s associate firm, Van 
Wagenen & Schickhaus Co., 
Newark 


A. F. Leathers, manager of 
Swift & Co.'s Spokane plant, 
has been named manager ot 
firm’s South San Francisco 
plant 


Edward A. McLaughlin has 
assumed duties as president 
of Ward Baking Co 


Dr. Roy E. Morse is new d 

arch for William 
I. Stange Co., manufacturers 
of season on food ue lors and 


rector of Trese 


inti-oN\idants 


W. J. R. Paton is newly ap 
pointed production manage 
Robin Hood Flour Mills 


Port Colborne, Ontario 


Donald Rudolph is new ri 
dent manager of National 
Sieur Refi iw Co’s Cleve- 
iti ! il 1 

Dr. Harold W. .Schultz of 
Swift & Co. has been named 
head of Oregon State College's 
food technology department. 


FOOD 


ENGINEERING, 


Associated 
Industries 


American Can Co. has com- 
pleted construction of new 
Plymouth, Fla., manufactur- 
ing plant, to be managed by 
William J. Fairnington 


Brunner Mfg. Co. will con- 
struct a refrigeration-com 
pressor plant at Gainesville, 
Ga 


Cambridge Wire Cloth Co. 
has named Clarence Edward 
Pink as board chairman and 
Edward N, 


dent 


Evans as presi 


Specialty Papers Co., Dayton, 
O., has named Wallace Whit 
taker as board chairman and 
William P. Patterson as pres 
ident 


Visking Corp. will form a 
joint company with Novacel 
S. A., Paris, France, for the 
manufacture of cellulose 
suusage casings in Franc: 


Deaths 


Milford W. Hahn, 64, San 
Franciseo meat firm president 


May 24 


Stanley J. Klein, 50, presi- 
dent of Empire Box Corp 
June 14 


Jack P. Ricci, 48, Southern 
California fruit and juice 
processor May 22 


Donald E. Wilcox, 47, presi 
dent and general manager of 
Wileox krozen Food Co 
May 30 


Frank A. Werner, 76, 


dent and tre 


. Frank L. Seymour-Jones, 
7, director of new products 
research laboratory of Borden 
Co—-Iuly 2. : 
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for simpler, 
more accurate 
temperature 


control 








FIRST WITH BELLOWS 


FOOD 


ENGINEERING, 


ee 


SYLPHON REGULATOR 999-T 
WITH DIAL-INDICATING THERMOMETER 


w= THIS Sylphon Regulator 999-T 
you can control processing opera- 
tions better. For the dial-indicating ther- 
mometer tells you at a glance the temper- 
ature being maintained at the regulator 
bulb location. It eliminates the need for 
a separate thermometer adjacent to the 
bulb. And it helps make regulator 
adjustments easier, better, more accurate. 

More advantages! 999-T has a stainless 
steel frame for minimum heat conduction 
from valve to regulator head. Its 2-ply 
Sylphon bellows provides added power. 


ROBERTSHAW-FULTON 


Canadian Representatives 


AGVGUST; F993 


Less height and weight make it more com- 
pact. Self-operating —requires no auxil 
iary power source. Simply and sturdily 


constructed—ideal as standard equipment 


For added assurance of uniform process- 
ing conditions .. . for better performing 
equipment... for prevention of wasteful 
overheating 
Ideal for all industrial processing temper- 


ature control. Particularly suited for stor- 


you can count on 999-T, 


age water heaters... metal plating tanks 


bottle washers treaters...slashers. For 


complete details, write for Catalog PG-A 


lampieratune GriroG « CB Mlows Davieas ’ CB. Mlowe Ce: demas 


FULTON §S 


CONTROLS CO 


YLPHOR 


NN. 


KNOXVILLE 4 


Darling Brother 


For morc information use ¢€ JUpONn on pac 
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Just Off the Press “2 28 (So 


iwrains, and dimension tries is featured 
lt } 
. ie Warren Steam Pum } tin 103. 8 ge Jolumbia 
New Catalogs and Bulletins dee ia ela ea age A ag 
from manufacturers of equipment and supplies vi alia ta i a 
—Free For The Asking — Circle 200M on Reader Service Card 


Sprocket Chains 
Bu Netin 52 110 features line of Packaging Machines 


Food Plant Equipment ocket chains 





nh ¢ juipu i ! j l ! Y » z 
Cooling Towers ' bration hain Belt Co. of sranrl-ee j , aching I A ) N 
: ) der Service Card 
Circle 200! on Reader Service Card Circle 200N on Reader 


Circle 200D on Reader Service Card 
tors 
V -Belts Industrial Mo i) 
V-belt i 


table 


Automatic Boilers 


Circle 200A on Reader Service Card f seit 
{ ) 7¢ 
I 


1 , Minneapoli : : iis ie 
Carton-Stapling Machines ‘ ci vee se ] 
13 t ( r I Circle 200) on Reader Service Card t ) I nn 
Circle 200E on Reader Service Card Circle 2000 on Reader Service Card 
Heat Exchangers 
Vacuum Pumps Catalog 5 pee Industrial Pace 
' - exchange! t 5 
Circle 200B on Reader Service Card n pumps 
! ( vrams, and 
Sealing Iron text t page . Stoke Ma 
c ! : ‘ Circle 200K on Reader Service Card 
Circle 200F on Reader Service Card 
Controlled Volume Pumps Circle 200P on Reader Service Card 
Continuous Feeders 3 553 fully d ] 
Circle 200C on Reader Service Card int eight itinuot not I I Valve Data 
‘ | 1 in in 1) 7 KK , | iprehensive 
{ } leoy le 3 er ! in ' sharee vals ] ( 
Steam Jacketed Kettles ichardson Scal Mern : italog features valve selector 
& ; . flon Chestnut Hill, Philadelphia rence da nd code re 


n 


Circle 200G on Reader Service Circle 200L on Reader Service Card 





ihe Ei e WS $=— the “Suade Builds Kepeats 


Amerio DOUBLE CONTACT PRESSURE PLATE FREEZERS 


(U. S. Pat. No. 2,608,069) 


Gives You Both © 





ye 


Under hydraulic pressure 


é. Appeal : =a wa | Juste Appeal 


The faster the freeze the finer 


; 


mp 
I 


your product. “Amerios” 


; 


your package is always con freeze with remarkable rapid- 


sistently uniform. It stays firm ity, freezing at the same time 





and flat for stable stacking in from the top and the bottom. 
Full flavor and quality reten 


tion is thereby assured. 


dispensing cabinets; fits 
easily into home and institu 
tional freeze units. “Amerio Freezing is uniform through- 
Frozen” packages always out the entire unit and 
throughout each package. 
“Amerio Frozen” packages 


have the taste that repeats. 


have pleasing eye appeal 


and recognition. 


POPPPPPPPOPPEPEE 


AMERIO “Uniform Package” Freezer Installation, Fairmont Canning Co., Fairmont and Winnebago, Minn. 
Frozen Food Processors—-the world’s finest--welcome the outstanding Economy of AMERIO DOUBLE CONTACT PRESSURE 
PLATE FREEZERS. And—they produce the packages that outsell. 


Designed For 7, 5 Send For 
Ammonia, Brine or Freon Illustrated 
Contact Plate Freezers Inc. Broochure 


. Union City, N.J. 
"It's the Contacts that Court®. “i 





Refrigerant 
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FOOD 


ER ie a 


is lard packag 


stays clean, 


Stays fresh-looking 





? 


my boy's 


Innerwrap for lard carton is coated with “Alathon” to prevent 
package discoloration in warm weather and provide product protection 


“My Boy’s” pure lard is distributed in the South. 
That calls for special package protection against 
seepage in. warm-climate markets. If the package 
hasn't this protection, the carton becomes greasy, 
picks up dirt and loses its sales appeal. 

Protection was complete when the packager s¢ 
lected a 30 pound bleached kraft Innerwrap with a 
14-mil coating of © Alathon™ polyethylene resin on 
the inside. This wrap ts heat-sealed on the sides and 
bottom. Now the package of lard stays clean and 


fresh-looking long after it’s been packed and s hipped. 


It stands up well in warm climates . and cold re- 
frigerating temperatures won't bother it either, since 

Alathon” stays tough and flexible at extremely low 
Ic mperatures down to 70° below zero. 


Du Pont Alathon’ 


other properties which are 


polyethylene resin has many 
helping to solve special 
packayving problem Its tastel odorles non 
toxic... resists most greases, acids and alkalies. Con 
sider using tt in multi-ply or single-ply bags, pouch 
bags, chipboard containers and trays, fiber drums 


and cartons, 


re 


WRITE FOR 


BETTER THINGS FOR BETTER LIVING 
«ee THROUGH CHEMISTRY 


a DEPARTMENT . 
PLASTICS » CHEMICALS 


ENGINEERING, AUGUST, 1953 


FREE BOOKLET 


For more information, use coupon on page 157 
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How to brighten dark rooms 
with just one coat of paint 


When vou consider labor costs on a job like this, you soon your problems. We'll gladly recommend the correct type ot 
realize that is only good business to use the best quality aluminum paint for your job 
paint, Particularly when an aluminum paint formulated to your For a free copy of our 32-page booklet, Painting with 
pecitic needs may well save vou the cost of a second coat {/uminum, just call your local Alcoa sales office or write 
While Alcoa does not make paint, iUs our business to know Paint Service Bureau, Aluminum Company of America, 
ilabout the aluminum pigments that go into the best brands 1788-H Alcoa Building, Pittsburgh 19, Pennsylvania. 
We supply most of them. Working together, Alcoa technicians 
dd leadin paint manufacturers have found ways to combine 
pizments and vehicles for the utmost protection against the 
most common tndustrial paint problems— heat, cold, dirt, Al Cc ep = 
moisture, smoke, fumes and corrosive action hoa 
It there’s a spot that needs brightening in your plant-— ora & 
mokestack, tank, boiler or other equipment that deserves Lal — - ae 
eserving— tind out how fara brushful of the righ? aluminum ae eG ; e u ae ree 
: oe ee OE a fa f bie i 


nt will g ow done it will last 


ALCOA 





Ask your pa supplier about specially formulated alumi 


A\leoa’Albron Pigments. Or tell us ALUMINUM COMPANY OF AMERICA 


For more information, use coupon on page 157 FOOD ENGINEERING AUGUST, 1953 





mer Co., PO Box 3¢ Annex 
tution, Cincinnati 14 


Circle 203A on Reader Service Card 


Package Tying Machine 


Brochure covers variety 


and advantages of 


page B 
»., 76005 Vincenne 
a1) 


machine t 


Circle 203B on Reader Service Card 


Confectionery Equipment 
Production of candy with use of 
! mfectionery processing 
equipment is subject ot booklet 
) page National Equipment 


53-157 Crosby St., New 


Circle 203C on Reader Service Card 


Filling Machines 
Bulletin 4962 
lescribes line of filling machin 
+ pages.—Stokes & Smith ( 
4962 Summerdale Ave., Philadel 


phia 24 
Circle 203D on Reader Service Card 


Steam Tube Dryer 
Low temperature, but 
type dryer 
th in Bulletin 
General Amer 
ttation Corp., 139 
ourth St., Louisville 2 


nacit 
ve Capacity 


Circle 203E on Reader Service Card 


Spray Dryers 


Inc., North Branch, N 
Circle 203F on Reader Service Card 


Vacuum Filler 
Semrautomati 
illustrated in leaflet 
thers Machin 
Rockwell St., ¢ 


Circle 203G on Reader Service Card 


Freon Condenser 
Leatlet desct 
ndense 

Mfg. (¢ 
Brook 


Circle 203H on Reader Service Card 


Booklet cover 


Fuel-Burning Systems 
ynpiete kactor) 
dustrial fuel-burning 
York-SI 
Pa 
Circle 2031 on Reader Service Card 


Meat Permeators 
Bacon curing in 
it perme itor 

booklet 

Butcly 


16 


Circle 203) on Reader Service Card 


Twist Wrapper 

Four Najor idvantage 
twist candy wrapper 
leaflet. —Package Ma 
Springheld, M 


Circle 203K on Reader Service Card 


Strapping Machines 
Electrically powe! 
led str 
of 


284 Archer 


Circle 203L on Reader Serice Card 


Vertical Turbine Pumps 


«ie 


Circle 203M on Reader Service Card 
Variable Speed Motors 


Bulletin 1797 outhine 
riable ed 


Circle 203N on Reader Sevice Card 


Control Equipment 


Laboratory Filter 
Stainless steel lal 
ing stainless steel filt 

presented in broch 
Metalli Corp., ¢ » ¢ 


Circle 2030 on Reader Service Card 


Temperature Controller 
Direct read 
Her working 


te 


( Rockford 
Circle 203P on Reader Service Card 


Precision Scales 
Illustrated folder 
ision scales fez 
ndication } 
Weight Scale Co., 


Circle 203Q on Reader Service Card 
Telemetering 


Booklet contains i 


se of telemeter for me: 
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nd mtrol of var 
Cou., Waterbury 20, Conn 


Circle 203R on Reader Service Card 


Pyrometer Controller 
Potentiometer gnaling 
iet Thermo Electri 

Fair Lawn, N. | 


Circle 2038 on Reader Service Card 


Vaporizing Controls 
Condensed catalog 
nin applian es 


Corp., Milwaukee 45 


Circle 203T on Reader Service Card 


Flow Control 


I'wo-port multi-range n 


1] valves are explained through 
lagrams ind dimensi ms in Bulle 
tin VFC-1,.—Denison Engineering 

Co., Columbus 16, O. 


Circle 203U on Reader Service Card 
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CAR PULLERS... 


Bulletin No. 842 describes and pictures Jeffrey Car 
Spotters. Two types for handling one to six cars. Also 


used for docking barges, handling moving operations 


in lumber yards, foundries, steel mills, brick plants, and 


other industries. Specifications upon request 


‘4 a ¢ 
@'JEFFR 
IF IT'S MINED, PROCESSED OR MOVED 
.. IVS A JOB FOR JEFFREY! 


LOW 
PRICE 


BIN-DICATOR 


Used throughout inc 





world's simplest automatic bin level indi 
cator. No springs, no motors, no lubri- 
cation. Watches and reports material levels 
in bins, silos, hoppers, chute S, efc., auto 
matically starts, stops filling machinery. 

stone Units installed 
20 years ago still in use. Free catalog with 
valuable engineering data. Write 


THE BIN-DICATOR CO. 


13946-R Kercheval Avenue + Detroit 15, Michigan 


MANUFACTURING (CO. 
Columbus 16, Ohio 


sales offices and distributors 
in principal cities 





For more information, use coupon on page 157 203 





Two forms of s 
for food pr 


Made by Atlas from farm-produced sugars, sorbitol 

is available in two convenient forms for use in foods: 
SORBO* (70°; solution) and pure crystalline sorbitol 
(pellets or flakes). 

Sorbitol is found in nature as a sweet, nutrient ingredient 

of many edible fruits and berries. [t is now available from 
Atlas in mass production quantities. For years it has been 
known and used by dietary specialists and for synthesis of 
Vitamin C (ascorbic acid). 

Its current availability at low cost, and its interesting 
qualities have encouraged food technologists to study the 
application of sorbitol to various foodstuffs. They have 
found that its non-volatility, desirable flavor, and ability to 
stabilize moistness and extend shelf life contribute out- 
standing new qualities to such foods as shredded coconut, 
beverages, glace fruits, marshmallows, caramels, nougats, 
fudges and chewing gum. 

Why not investigate the possibilities of sorbitol in your 


product? 


INDUSTRIAL CHEMICALS DEPARTMENT 


TLAS 


POWDER COMPANY 
WILMINGTON 99, DELAWARE 
offices in principal cities 

ATLAS POWDER COMPANY 
CANADA, LTD 

BRANTFORD, CANADA 


For more information, use coupon on page 157 
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Drainage Control 

(Catalog 
> 

densate d nage 

ing seven devi 

Velan Engine 

change Pl., Jersey ¢ 

Circle 205A on Reader Service Card 

Laboratory Equipment 
Catalog ntain 

] incat 

equipiiie nt 
} 7 

Glass ¢ PI 


field, N ] 


i 


Circle 205B on Reader Service Card 


Control Maintenance 
Proper Mlamt nl 
{cl vhat t k I 
ing equ 
Allis-Ch 
waukee | 
Card 


Circle 205C on Reader Service 


Humidity Control 
Direct 1 rding and control 
ae lan flat 
s explained in leahet. 
Honeywell Regula- 
-— Brown Instruments Div., 
Windrim Aves., Phila 


> 


Circle 205D on Reader Service Card 


Float Controls 


Circle 205E on Reader Service Card 


Filter Sheets 
| PF 
t ition and ad 
Eitel Engi 


nN. 


uv 
pag 
ering Corp., Kingst 


Circle 205F on Reader Service Card 


Materials Handling 


Portable Conveyor 
Conveyor d 
for W P 

500 Ib. i ; 

+ page lowb 
Co., 851 Van H 
ton, N. | 


Circle 205G on Reader Service Card 


Tubular Conveyors 


id 1 i 
Conve Inc., Kalama \l 
Circle 205H on Reader Service Card 
Pneumatic Handling 

Bulletin 4 1 de 


Park, Ill] 
Circle 


2051 on Reader Service Card 


Hydraulic Lift Trucks 
Specification ind 
hydraulic jift) track 
tained in broch 
Joe Mfg. ¢ 
Bivd., Chicago 
Circle 205) on Reader Service Card 
Boxcar Shipment 
Bulletin 
vantages of bt 
node box 
ican Transportation 
LaSalle St Ci 
Circle 205K Sevice 


on Reader Card 


Fork Lift Trucks 
Booklet offe: perating t 
use of fork lif 1ck 


pard, Water 


om 


} 


Circle 205L on Reader Service Card 
Gravity Conveyors 

Gravity wheel cor 
mveyors and accessories 
are subject of catalog. —Speedways 
Conveyors Inc., 1263 Niagara St., 
Buffalo 13 


wee 


Circle 205M on Reader Service Card 
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Fork Truck Lubrication 
Described uN illustr 
tein in K Jitt tr 

g. ¢ 


vo 


Me Mi 
Hla 7 Se Chi 


Circle 205N on Reader Service Card 
Aluminum Advantages 
Mate 

sult ut 


Circle 2050 on Reader Service Caid 
Wheel Conveyor 
Leaflet deal wit] 


mVvevo 


In Rap t 


Circle 205P on Reader Service Card 


Light-Duty Trucks 


Circle 205Q on Reader Service Card 


Steel Pails 


Leaflet feat 


Circle 205R on Reader Service Card 





Free Literature—Fast Way 


Any of these very-latest cata 
logs, bulletins, or folders will be 
sped to you gratis. Just note here 
the specific literature you want, 
then circle each key number 
(there’s one given at the bottom 
of each item) on the handy 
Reader Service postcard — page 
157. Then sign at the bottom and 
mail. 

For your convenience, too, all 
items in this department are 
listed and keyed in the Reader 
Service Section 
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BETTER LABELING 


By CRCO ( 


SERIES E 
LABELER 


If labeling is your problem and your con 
tainer is cylindrical and comes within the 
range of 112 to 703 diameter by 112 to 812 
high, we have the economical answer. The 
versatile, fully-adjustable. high-speed 
Series E and the moderate-speed Series V 
Labelers will speed up your labeling 
operations, eliminate costly breakdowns 
and materially lower labor costs. 


MODEL A CASER 


Send for Special Bulletin and Prices 


Chisholm der 


HANOVER. PENNSYLVANIA 


ACCUMULATING 
FEED TABLE 


THE BEST OF 


Everything 
IN LABELING 
AND CASING 


EQUIPMENT 








"SAVE MANPOWER 
and CUT COSTS 


on every cleaning job with & 


old steam 














no back splash! 
blasts stubborn dirt! 


harmless to finest finish! 


® 
%& 


& Connects to regular air and 
hot or cold water outlets. 


HYDRO-AIR ‘2: 


WASHER 
PRESSURE CLEANS . . 


Separators, Homogenizers, Pasteurizing Equipment, Air 
Dry Feeders, Bag Fillers, Trucks and other equipment. 


ORDER THROUGH YOUR SUPPLIER OR DIRECT 


D & M PRODUCTS, INC. 


Pasadena 1, California 


$995 


. Tanks, Blenders, Mixers, Cookers, Racks, 


Filters, 


30 North Raymond Avenue °¢ 


For more information, use coupon on page 157 





300 


maturity tester 


The faste t, surest, lowest cost way to improve uniformity 
and quality of pack. increase your profits this year with 
more EXTRA FANCY corn selected by testing moisture with 
a Steinlite 300 LSC 


ony °475 


1F YOU CAN OR FREEZE OTHER VEGETABLE AND MEAT 
PRODUCTS WRITE FOR INFORMATION. Learn how the 
Steinlite 360 LSC can help you control uniformity, increase 
quality and yield of your pack. Write today for complete 
facts. No obligation, of course. 


G , , 
339 ID N0 
EQUIPMENT CO. 


734 Converse Building Chicago 6, Illinois 





For 


Distinguished Products, 
Specify Natural Spices! 


American Spice Trade Association 
82 WALL STREET, NEW YORK 











ONE TRUCK OR A FLEET 


DEKALB 1s rue 


ONE sopy LINE 
THAT MEETS 


ALL your 


REQUIREMENTS! 


WRITE NOW 
FOR FREE CATALOG 
NO. 5C 


COMMERCIAL BODY CORP. 
DEKALB, ILLINOIS 
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Plant Supplies 


Steel Fabrication 
By re expla 


Nit 
j 14 
i 


Circle 216A on Reader Service Card 


Rubber Parts 
Molded 


Circle 206B on Reader Service Card 


Plastic Resurfacer 


\font ( h Che 
Circle 206C on Reader Servic« 


Glare Eliminators 


Hoe 
Leaflet dea 


Circle 206D on Reader Service Card 
Tin Cans 

Leaflet ( i 
Vi Tin Can 


ee & PO 
B 67-] Bellwood, I 


Circle 206E on Reader Service Card 


Stainless Wire 


Circle 206F on Reader Service Card 


Plant Insulation 


Circle 206G on Reader Service Card 


Germicidal Activator 
New di ntecting ag 
brewing, and 


rents for us¢ 


reported in 
United State 
0 10 


Circle 206H on Reader Service Card 


Polyethylene Film 
Characteristi pplications 
film ex 
| ylene resin are 
pamphlet. 9 pages 


in r Preston Div., PO 
14! Terre Haute, Ind 


Circle 2061 on Reader Service Card 


Concrete Treatment 
Hardening, dustproofing and 
iterproofing concrete with = silt 
soda is subject of Bulletin 
f pages.—Philadelphia 
’o., Public Ledger Bldg., 
| ace I hia ( 


I 


Circle 206) on Reader Service Card 


Paint Spraying 
Complete line of spray painting 
plemented by infra 
equipment, air com 
rs, is listed in 


DeVill 


Circle 206K on Reader Service Card 


Miscellaneous 


Safety Posters 


pg Nationa Sat 
} N. Michigan A 


Circle 206L on Reader Service Card 


Quality Reports 
I hie Quality Report 
Advantage 
enginect 
ted in tl 


Circle 206M on Reader Service Card 


Industrial Television 
: < 


Catalog E.5 


ir teievis‘on a 


7 


Circle 206N on Reader Service Card 


Intercom Systems 
Iwo 
rng appro 
ul t of 
Voice Mtg. C 
Bklyn_ If 


Circle 2060 on Reader Service Card 
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X-Ray Analysis 

Booklet offe il data on 
K-Ra inal <plan ng speci 
rystal cali 

1 I ion S pages 
rch & Contr Instruments 
North American Phillips 
n S. Fulton St 

N. ¥ 
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Organoleptic Testing 
fi i of flavor and 


itt ethod is described 


Soe 


hure 5  pages.—Evans 
& Development Corp., 


43rd St.. New York 17 
Circle 206Q on Reader Service Card 


Acetate Drawings 
Printed t sheets for use 
discussed in 
Stanpat 


Circle 206R on Reader Service Card 


Insecticide Fog 


( itrol of 


rial infesta 


+ 


indu 
tion through fogging and spraying 
equipment is discussed in brochure 
West Disinfecting Co 
t St., Long Island Cit, 


Circle 2068 on Reader Service Card 
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PROFESSIONAL SERVICES 


PROCESSING PROBLEMS — PRODUCT DEVELOPMENT — MARKET RESEARCH 

— PLANT LAYOUT and DESIGN — PACKAGE DESIGN and TESTING MANAGE 

MENT — PUBLIC RELATIONS — GENERAL CONSULTING — PATENTS 
CHEMICAL, BACTERIOLOGICAL and NUTRITIONAL ANALYSIS 








J. PAUL BISHOP AND ASSOCIATES 
t i 


Consulting a RB 








BRADBURY RESEARCH ASSOC., INC 


Pood Plant Consultants 


PLANT SANITATION MANDATORY LABET 
ING. LABORATOR SERVICES | 


Mu 


WHEN 
TIME 
iS 
SHORT... 
put the solution of your problems up 
to a specialized Consultant whose pro- 
fessional card appears on this page. 


His broad experience may save you 
months of costly experimentation. 


FOOD ENGINEERING 
330 West 42nd St., New York 36, N. Y. 


GUSTAVE T. REICH 


I 
M 








SCHWARZ LABORATORIES, Inc. 


f i 
it ’ und P 














FOOD DEVELOPMENT LABORATORY 


Ss WwW ARENSON, DIRECTOR 
e Baking a iy 
Chip Industs 


LEWIN ASSOCIATES 


DAVID N 
POskPH OD 
I b 1 


LEWIN, PhD. FOOD CONSULTANT 
LEWIN CONSULTING ENGINEER 
iy I ( 


FOSTER D. SNELL, INC. 

















GEMAR ASSOCIATES 


uting Materials Handling F ver 


KARL B. NORTON & ASSOCIATES 
DONALD K. TRESSLER & ASSOC. 
Food Technologists and Engineers 


Ji 


STRASBURGER & SIEGEL 











Your inquiry 
will have 


Special Value .. . 


If you mention this maga- 
zine when writing advertis- 
ers. Naturally, the publisher 
will appreciate it... but, 
more important, it will iden- 
tify you as one of the men 
the advertiser wants to 
reach with this message... 
and help to make possible 


enlarged future service to 


you as a reader. 





Wuere To Store 
Frozen Foops 


Ingredients 


For the Food Processor 














QUAKER CITY 
COLD STORAGE CO., Inc. 
PHILADELPHIA, PA. 

3 WAREHOUSE LOCATIONS 


Proper Temperature for Frozen Foods 














T this or other advertising does not 
supply the information wanted 
concerning ingredients for the 


food processor, please write: 


FOOD ENGINEERING 








CARROT OIL 
makes foods 


golden yellow 


si 
and 


SEND FOR BOOKLET 


rig 


NUTRITIONAL RESEARCH ASSOCIATES 
205 Broad St., South Whitley, Ind. 





FOOD ENGINEERING, 


AUGUST, 


1953 











casio SEARCHLIGHT SECTION povenmnc 
OPPORTUNITIES . 


EMPLOYMENT « BUSINESS 


UNDISPLAYED RATE: 
$1.20 a Line—Minimum 3 Lines 
To figure advance payment count 5 average words 
as a line 
POSITION WANTED & INDIVIDUAL SELLING 
OPPORTUNITY WANTED undisplayed advertising 
rate is one-half of above rate, payable in advance 
PROPOSALS, $1.20 a line an insertion 


Send NEW ADVERTISEMENTS to New York Office 


INFORMATION: 
BOX NUMBERS count as one additional line 


DISCOUNT of 10% if full payment is made in 
advancee of four consecutive insertions of undis- 
played ads (not including proposals). 

EQUIPMENT WANTED or FOR SALE ADVER 
TISEMENTS acceptable only in Displayed Style 
330 W. 42nd St , 


EQUIPMENT—USED or RESALE 


DISPLAYED RATE: 


The advertising rate is $11.50 per inch for all 
advertising appearing on other than a contract 
basis. Contract rates on request 


AN ADVERTISING INCH 
vertically on one column, 3 columns 
to a page 


is measured % inch 
30 inches— 


New York 36, N. Y., for the September Issue closing August 26th 











CEREAL CHEMIST 


Nationally known food processor in New 
Jersey has permanent opening for ex 


perienced Cereal Chemist: 


Up to 45 years of age 
Ph.D. degree preferred 
Training in Organic 
or Biochemistry 
Starting salary commensurate 
with training 


and experience 


Submit detailed resume of personal 


history. education and experience to 


P-8587 


] ! inecril 





PROTEIN CHEMIST 


Nationally known food processor in New 
Jersey has permanent opening for ex 
perienced Protein Chemist for research 
meat 


work on proteins, amino acids, 


and meat products: 


Up to 45 years of age 

Ph.D. degree in Biochemistry, Organic 
Chemistry or Food Chemistry pre 
ferred 

Food industry experience desired 

Starting salary commensurate with train 
ing and experience 


Submit detailed resume of personal 


history, education and experience to 


P-8589 
Food Engineerin 


al | New y rk 56. N.Y 


4 


| Call, write or wire: 


WE NEED! 
FOOD TECHNOLOGISTS and 
FOOD CANNING CANDIDATES 


—juniors to top-level. 


Gladys Hunting (Consultant) 
Drake Personnel, Inc 
7 W. Madison St. Chicago 2, Ill. 


WANTED 
TO EXPEDITE PRODUCTION 


Processing Equipment including 
Aluminum and S/S Kettles, Mixers, 
Vacuum Pans, Dehydration equipment, 
Grinders, Elevators, Stills, Colloid Mills, 
Conveyors, Filters, Packaging Units, 
Wrapping Machines. Will consider a 
set up plant now operating or shut down. 
When offering give full particulars. 

P. O. Box 1351 

reet Sta., Ne York & N.Y 








Food 

















total experier 


ngineering in process 


, drafting, plant lay 
1 ‘ f high 
or 


POSITIONS WANTED 


ULTA I 1 





SUPERINTENDENTS 


Bottling Maintenance (2) 
Associate with a growing Eastern Co. Ideal po 
sition for a leader. Opportunity to apply & de- 
velop technical ability & ingenuity. Engineering 
degree preferred. Experience necessary. Liberal 
benefits. Salary open. Send resume to 

P.8607, | d Engineering 
0 W. 42 St., New York 36, N. ¥ 














POSITIONS WANTED 


Manager, Graduate, 1 
feed, prepared 
ence in genera 


Food 


TION 
f lour 
er exper ! 


h »W -8743 


science 
fats 


food 
Chemistry, 
» In development 

irried, veterar 
ch position, east 
Engineering 


BIOCHEMIST , M.S. in 
strong emphasis 
and oils. Ine 


new opr 





s including fré 
ecilaltyv items 


rines r 


BUSINESS OPPORTUNITY 


Wanted 


with national 


Progressive Can 
distribution 
ler 


FOOD PRODUCTS 
1 company 
ure un¢ 


strict 


Prefer manufact 
ment. Replies kept in 
Food Engineering 


WANTED 


that 


e prod ts 
arrange 
RBO-&251 


nce 


} s wanted 
‘ood Engineering can 
bringing it to 


FOOD 





ENGINEERING, 





FOOD PLANT WANTED 
We are now manufacturing over $20,000,000 in var- 
ious lines and wish to expand by acquisition of 
assets of stock of one or more industrial companies 
in our negotiations the sellers’ problems and wishes 
will receive full consideration Present personnel 
will normally be retained 
Address all replies 


“Confidential” C. J. GALE, Sec. 
233 Broadway, N. Y N.Y BA 7-1819 








WANTED by Food Processor: 


SPRAY DRYER, s.s., approx. 700 to 1000 ths 
moisture dehydrition per hour. Prefer cone type 
complete with auxiliary equipment. May consider 
use at present location if close to east coast and if 
other conditions warrant. Rental or drying pro 
posals not excluded 

W -8620, | 1 Er erir 


W > New Y N. ¥ 








lr there is anything 

you want... 
that other readers 
ot this paper 
an supply 
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something 

you don't want 


that other 
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advertise it in the 
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MODERN REBUILT EQUIPMENT UNION. 


Rebuilt 
Machiner. 


At Tremendous Savings nee 


ee Stainless Steel Straightline | Day 650 gal. Jacketed Jumbo Mixer F. J. Stokes HG88 Duplex Auger Filler 
acuum Filler, with automatic Feeder Stokes, Day, New Era, Hottman Mixers, | Whiz Packer and Triangle Fillers. 
Resina Model LC automatic Capper 2 to 3500 gals. with/without Jackets, Triangle Package Models G1, G2C, G2S 
Kyler A, Burt adj. Wraparound Labelers Single and Double Arm Agitators N2CA Elec-tri-Pak Fillers 
Baker Perkins BB, Unidor (Vacuum) Fitzpatrick “D’ Comminuter, 7!2 HP Horix and Elgin S. S. Rotary Fillers 
Heavy Duty 50 to 150 gal. Double Arm | Mikro 4TH, 3TH, 3W, 2TH, ISH, Bantam Filler 4, Hope 6 S. S. Piston Fillers 
Jacketed Mixers, Sigma or Fish Tail Pulverizers; Schutz O'Neill Mills Doughboy, Amsco Rotary Bag Sealers 
Blades git : 
Day 40 x 120 Single Deck Sifter. Great | Standard Knapp No. 429 Carton Sealer 
Koven 2500 gal. Steam Jacketed Spiral Western—all models 
Poste Mixer F. J. Stokes RD3 and RBB (1200: per 
Day, Robi P p Rot Tablet Machine 
ge pg ae ae ee OR ae rig ~ pet Sita ers DF, CA2; Miller and Scandia automatic 
' Ss. Cap Colton 2, 3 Rotary & 4 Tablet Machines cellophane Wrappers 
Day 75 gal. Imperial, D.A. Jacketed Mixer Pony M, ML Labelrites; Ermold, World | Oliver 799E auto. cellophane Wrapper 
850 gal. Steel Vertical S.J. Mixer semi, fully automatic Labelers Shriver, Sweetland, Alsop Filter Presses. 
B.P. type 3500 gal. Steam Jacketed Dou Stokes & Smith Transwrap Filler Pneumatic automatic Cartoning Unit, 60 
ble Arm Mixer S. & S. Gl, G2, and G6 Auger Fillers and 30 per min 


i 


Hudson Sharp Campbell Cello Wrapper. 
Hayssen; Package Machy. Co. FA, FA4, 








Additional Information and Prices Available on Request 


UNION STANDARD EQUIPMENT CO. TOP PRICES PAID 


FOR YOUR 
318-322 Lafayette Street New York 12, N. Y. SURPLUS EQUIPMENT 


VVVARA BR BVRVVIAVAVSRAAVVAGAAAAAAVGAG GVHSS SSSSSBATE EE! 


% 


LRELELELLEEEELEEKEELELSSE LLL SSS SDSS SSS SS 


x 
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PULRLECELEVL CLEA EKVALSLKES SREB SSSSSSERSE TEES DHSS ESSSSSS SSS SEUSS SESSSSSSSSSSS SESE OED 


FOR SALE 0 

4 5.1 Stine tee Vacuum Pan —~FOR SALE-— MODERN PACKAGING EQUIPMENT 
oe ap 25 ui . 6” x 48", I, ah agit FOR IMMEDIATE DELIVERY 
250 ga Ss an } x 42 agi 

150 gal. S Jkt. Kettle, 4 4”, agit Niagara Stainless Steel Jacketed Filter, 

100 bg 200 aad SS. Mix anks water lie Model #140-% 36. SPECIAL UBLE PACK 
300 oy 1000 pal ; Gia : troy nks pel er Steel Continuous Filter, TL an tae Serial 
te 49187, complete with motors. ‘ 





26" Centrifugal Extractors “ Sr Bil Al P! &F Fil 
5 to 1500 gal. Homogenizers or Viscolizers river uminum ate rame Filter a 
Model 148C Stokes Vacuum Pur mp, 1'2 H.P Presses, 24" x 24’, Closed Delivery, 35 Price $1,700.00 F.0.8. our plant 
4000 gal. S.S. Truck Tanks, Trailerized Chambers 
x 90” Buflovak Double Drum Dr : i 
WP. Cop neat tate a Wot Unit Sharples Stainless Steel Super-D-Hydra- PNEUMATIC SCALE CO. Automatic 
and 60 1 . Litt Truck. solid tires tor, Model #C-27. Cartoning Line, consisting of: Auto 
Ane 01 Me il Fires Link Belt Stainless Stee} Roto-Lcuvre matic Feeder, Bottom Sealer, Liner, 


Milk Pasteurizers, Fillers, Washers 
Dryer 7310-16. 
Buflovak Stainless Steel Rotary Vacuum Filler, Top Sealer & Compression Unit 


LESTER KEHOE MACHINERY CORP. Dryer, 5’ x 20° with all auxiliary equip PNEUMATIC SCALE CO Large and 
ment. Small Liners 


1 East 42nd Street New York 17, N. Y. . : 
. Louisville Rotary Indirect Fired Experi ~ 
Murray Hill 2-4616 mental Dryer, 12” x 7/2’ complete. PNEUMATIC SCALE CO. Tightwrap, 
J. H. Day #30 Imperial Jacketed Double High Speed ; 
Arm, Sigma Blade Mixers, 75 Gal. PNEUMATIC SCALE CO—WORLD and 
Working Capacity. PONY fully automatic and semi-auto 


ECH Offers UNUSUAL BUYS matic Labelers, 60-120 per minute. 
A Photo Can Be Sent on Request KARL KIEFER 16 Spout Stainless Steel 
J. H. Day 2,000 Lb. Mixer with #31 Roball Sifter R. G r LB & SONS, INC. Rotary Vacuum Filler 


& Untoader. Center tabelgr det with 20 HP motor E ; N LI 
Capnem, Resina, Krammer & Elgin ¢ appers UNION, N J sha el SCAL cO., co sO 


mikro Pulverizers 21. #2, #24 $4 Est. 1886 UNi " DATED AND RESINA fully automatic 
Day #31 Roball Sifter, 20” x 48” with motor st. ionville 2-4900 Cappers, 1, 3 and 4 Head 
Day S/S Vac. Mixer Jktd., Sigma Arms ) gal rh : - 
Burt & Knapp Can & Jar Labelers for all sizes STANDARD-KNAPP Model 429 Case 
Robinson Attrition Mill, 24 Double Rur er Sealer and Compression Unit 
Standarc napp 1 ase Sealer B 
Raymond Imp Mills +40 New op00 with 10 HP FOR SALE STANDARD KNAPP Case Loader and 
2 Gehnrich Shelf Dryers, 34” x 3 50 Unloader 
Ross Heavy Duty, 40 gal. Pony Mixe er Bag Sealer: Amsco Hy-Speed rndet : 
Kine Pennie by spout S bs Can Fite 6 te 16 ozs Balvectsers Mikro Sit ial. 4TH. . STOKES & SMITH model HG84, Twin 
200 Gal. S/S Horizonta an 7” manhole Dryer: Roto Louvre 5x2 monel metal a . 
Packaging Equipment of All Kinds. Makes & Size Panta natoars 100 Ax Ae ib = Pacam ities Auge r Fille r with Vacuum Attachment, 
N siya eee a Dry Be Wet Fillin . ete Liquid Fillers: Vacuum and Siphon type Also Models G and GD 
ew sec enaers Mixer: Read 380 gal t. steel, 50 hp 
New & Used Kettles & Ta ‘ ; Centrifugal: Sharples airtight st. stel PACKAGE MACHINERY Model FA 
Phone SOuth 8 ak. 9264 "9782 etties: State el, all sizes, new and used Wrapper 
YOU CAN BANK ON me — 10. 12, 24 aie Partial List—send for complete list of 


(8x48” Selectro, 20x8 Rotex equipment in stock 

















Transwrap Machines, Model A-B & BB 








xers: Abbe Lenart s.s. 10 and F 
s: Geyer, Kiefer, Visco, Md gir it WA 

E 0] 8) j P M 2 N E ough A ¢ rs or, Read “ hart. Champion. | Single Machine or Entire Plants ‘| 
14 P's Apen eu. Seale gir ui Ss 

CLEARING Filtre” Atsos. Erteh” Sperkist Veaustela ; 
4 @) U L) E x | ™ C a Send us a list of your idle equipment ALLIED EQUIPMENT co. 


” LOEB EQUIPMENT SUPPLY CO. . 
289-10th ST., BKLYN 15.N. Y. 1931 W. North Ave Chicago 22, III 940-946 Maspahen: fee sehen aN Y 


























FOOD ENGINEERING, AUGUST, 1953 








SEARCHLIGHT SECTION 


ITS Like 
FINDIN GOLOD/ 


E-X-P-A-N-D-I-N-G? 


Quick Delivery on 
ADDITIONAL EQUIPMENT 





COMPLETE PLANTS 
For Every Food Product 








Ask about the RENTAL-PURCHASE PLAN 
MIXERS | 


New and rebuilt ribbon type Mixers in 
steel and Stain iless in all sizes 

Heavy Duty Double Arm Mass and Do 
Mixers 


KETTLES 


New Stainless Kettles in New York stock in 
all sizes ready for immediate shipment. 
Stainless Tanks in stock at all times. 


DRYERS and STERILIZERS 


Buffalo and Devine Vac. Shelf Dryers from 
3 shelf to 20 shelf in stock. 

3 American Sterilizers 32''x48’’ and 42'’x60” 
Heavy Duty Horizontal Retorts; 6’x14’ 
Heavy Duty Jacketed Agit Vac. Cookers 
a7 

Despatch FE slectrically Heated Oven or Tray 
Dryer 42°'x58’'x30" with 7 shelves 


FILLERS 


Horix SS 14 stem Automatic Grav-Vac. 
Fillers 

Kiefer Rotary Vac. Fillers up to 24 stations 
Ayers and Berlin Chapman S§5.S. Juice 
Fillers 

M.& 5S. 10 Piston Stainless Steel Aut. Fillers 
M. & S. 6 Piston Bronze Automatic Fillers 
Filler Machine Co. Piston Fillers up to 11 
stations 

Food Machinery S.S. Hand Pack Filler 
Triangle Electripak 4 Station Automatic 
Filler with conveyor 

Stokes & Smith Model Gl Auger Type 
Filler 

Automatic Cappers by Capem, Resina, 
Seamers and Sealers by Max Ams; Meat 
Grinders, Peelers, Kraut Cutters, Dicers 
Slicers, Washers 

Pulpers Juice Extractors, Colloid Mills 
and Centrifugals 

Labelers, both semi-automatic and auto 
matic; Can Casers, Gluers and Sealers and 
general packaging equipment. 


FRED R. FIRSTENBERG, Pres. 


FIRST MACHINERY CORP. 


157 Hudson Street, 
New York ee ae 2 





GOOD USED EQUIPMENT 
AT BARGAIN PRICES 


Bird S.S. 48” Sus. Style Cent 
4—Vac. Shelf Dryers 6-17 Shelves 
Tray Dryers 16 to 250 Sq. Ft 
Buflovak Vac. Jack. 6’ Crystallizer 
Stokes 212 C Vac. Pumps 100 cfm 
2—18” Sperry Jack. Filter Presses 
10—Sperry & Shriver 12” to 30” Filters 
3—Sweetland Filters #5 SS. & #12 
Brze Leaves 
1—Stainless Steel Condenser 370 Sq. Ft 
9—Stainless Tanks 100 to 16,000 Gals 
8—Jack. Kettles SS. 125 to 300 Gal. Ag 
2—B.P. Mixers 20 Gal. Jack. DA-15 HP 
1—Read Mixer 50 Gal. Jack. DA-40 H.P 
3—Autoclaves 50 Gal. Jack. 20004 
WP 
1—Conveyor 24” belt x 33’ Centers 
8—Horiz. Spiral Mixers 100 to 2000# 


Fillers, Labelers, Cappers, Conveyors, 
Pulverizers etc. Send for Bulletin A-31 
with complete listings. We buy single 
items or complete plants 


THE MACHINERY & EQUIPMENT CORP. 


533 West Broadway 
New York 12, N. Y GRamercy 5-6680 


WE HAVE IN STOCK 
FOR IMMEDIATE DELIVERY 
THE FOLLOWING TYPES OF EQUIPMENT 
BOILERS MIXERS 


CANNING MOTORS 
CONFECTIONERY PULVERIZERS 
ony = * gimmie 


FILLERS Py 

MATERIAL HANDLING STAINLESS-STEEL 
TAN 

LARGE & SMALL 


bret Py 
STEEL TANKS 


TEEL 
CKETED KETTLES 
MEAT PACKING 

Consult Us for Your Food Processing Equipment 
Us Your Inquiries 


Send 
We Buy One Item or Entire Plants 


AARON Equipment Company 


1347 Se. Ashland Ave., Chicago &, Iilinols 
PHONE: CHesapecke 3-5300 








6—COOKING KETTLES 


Food Machinery, Style C, jacketed trunnion, 
50 gallon capacity, designed for maximum 
pressure of 1252, as good as new, made of 
stainless stecl, pure nickel and monel metal 
On hand at Newport News, Virginia. Will 
consider worthwhile offer for one or all six 


ARKELL SAFETY BAG CO. 
10 East 40 Street 
New York 16 New York 


Newport News Virginia 








FOR SALE 
RESINA SINGLE HEAD AUTOMATIC 


SCREW CAPPER 


SERIAL NO. 371 MODEL § 


Equipped with bottle holders and stops 
for various wine, cordial, brandy and 
whiskey bottles. Also economy 16 oz. 
and 32 oz. bottle. 

Was purchased new several years ago 
but used to cap 2000 cases only. Or- 
iginal paint-—-worth looking at. 


$6100.00 F.O.B. 
PROVIDENCE, R. 
CRATED 


CONCORDADE COMPANY, INC. 


36 Burrington St Providence 7, R. | 


PACKAGING EQUIPMENT 


4—Peters Automatic Carton & Liner Feed 
ing machines, Type AC, speed 60 per min- 
ute; 4—Peters Carton Forming machines, 
Type ACE, speed 60 per minute; 1—Peters 
Carton Folding & Closing machine, Type 
DWY, speed 60 per minute; 1—Hayssen 
Carton Wrapping machine, Model 711, 
speed 35 per minute 


GROCERY STORE PRODUCTS CO. 


LIBERTYVILLE, ILLINOIS 











Glass-Lined Tanks 


5—8,525 gal. one-piece A. O. Smith, glass- 
lined tanks, measuring 10’ diameter by 16’ 
long, immediate delivery; ideal for all types 
of foods; with manholes and bassist fittings 
FS-8685, Food Engineer 
W. 42 St., New Yor ‘NY 











FOR SALE 
MARGARINE FILLERS 


3—Albright-Nell, Complete with conveyors, motors, 
speed reducers, sealers, Pyrometers and S. §S 
overflow tanks. Used for manufacture of | tb. 
polyethylene squeeze-pack margarine. Pur- 
chased new ne Attractively priced 
J. Ertings 
The Glidden Ginny nanos 14, Ohio 














REBUILT 
MACHINERY 
FOR SALE 


« World Rotary Labelers 

e Standard Knapp Case Packer 
* Straightline Vacuum Filler 

« 20th Century Jug Washer 

e Korix 14 Spt Auto. Filler 

« Horman & Star Dise Filters 
¢ Stainless Tanks & Kettles 

« Mixers, Conveyors, Etc. 


IN STOCK 
FOR IMMEDIATE DELIVERY 


PROCESS INDUSTRIES 


307 POWELL ST. BROOKLYN 12,N.Y. 


DICKENS 2-1021 


FOOD 


FOR SALE 
1—#2 Day Brighton Pony 
Mixer 
1—Size 15 Class C Type VII 
Baker Perkins Mixer 


FS-8053, Food Engineering 
330 W. 42 St., New York 86, N. Y. 








STAINLESS STEEL VOTATOR 


for cooking and cooling fillings and cus 

tards, capacity 1500 lbs. an hour. 3 cylin- 

ders, steam freon and water 4” diameter, 
range 240 to 40°. 

PS-8726, | i kr 

} \ Y 











If there is anything 
you want 


or something you don’t want that 
readers can supply—or use—adver- 
tise it in the 


Searchlight Section 





ENGINEERING, 


AUGUST, 1953 
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f BRILL suy 


1S THE BEST BUY 


SEE THESE VALUES! 


—Sharples C-27 Super-D-Hydrator, 316 
Stainless Steel 

—-Hersey 4’ x 26’ Monel Rotary Dryer 
Hersey 3’ x 26’ Stainless Steel Rotary 
Dryer 

~Link Belt Monel 2’7"' x 8’ Roto-Louvre 
Dryer 

—Devine Vacuum Dryers 4, 6 and 10 
40” x 43” shelves 

—Devine #27 Vacuum Dryers 17—59" x 
78° shelves 

2—Stokes 30’ x 8’ 3‘ x 15’ Rotary Vacuum 
Dryers. 

2—Pfaoudler 1000 gallon,  glass-lined, 
jacketed, agitated Kettles 

2—Ptaudler 100 gallon, glass fined, 
jacketed Stiils with condensers and re 
ceivers 

3—Buflovak 5° x 12’, 42 x 120", 42” 
90’ double drum Dryers. 

3—Groen 150, 125 gallon, Stainless Steel, 
agitated, jacketed Kettles. 

3—Mikro Pulverizers 32TH Stainless Steel, 
ISI, KISH. 

1—Day 2000#% Powder Mixer and Sifter. 

1—Robinson 40002 Heavy Duty Mixer 

6—Rotex 40’ x 120’, 40” x 84", 20” x 
48’ single and double deck Sifters 

1—Sperry 24° Aluminum P&F Filter Press 

1—Fletcher 48’ Aluminum Suspended 

Centrifugal. 


—_ £ 


mm 


00000000000000000060000000000 


Send for complete stock list 


> 2401 Third Ave., N. Y. 51,N. Y. 


; 


Seesecsocesesoeosoosoe 


Tel: CYpress 2-5703 - Cable: Bristen, N.Y 


RILL 


UIPMENT COMPANY 


7 








250 gal. Copper Steam Jacketed Kettles for 100 Ibs 


4 


FOR SALE 


working steam pressure 

00 gal. Coppe: Still with condenser and tank 
80 qt. 3 speed Read Vertical Mixer 

40 qt. 3 speed Hobart Vertical Mixer 


=76 Enterprise Food Grinder, belt drive 


6 


2633 Gladys Av Chicago, til 


urns Split Nut Peanut Blancher, motor drive 
SAVAGE BROS. CO. 








STAINLESS FILTER 





IN STOCK 


3—Lee 300 gal. T316 stainless steel 
salad dressing starch base cook- 
ers, water jacketed, double mo 
tion agitators. 
3000 gal. Horiz. Stainless Steel 
Tanks, insulated & agitated, sani- 
tary fittings, excellent for trans- 
porting, storing or holding milk. 
food products, wines, etc. 
Stainless Steel Tanks, 30, 60, 109, 
150. 200, 300, 400, 500, 1000, 3000, 
5700, 12,000 & 16,000 gal. 
Stainless Steel shell and tube heat 
exchangers from 14 to 400 sq. ft. 
Alsop SD-12-WR-30 1316 Stainless 
Steel Filters. 
Stainless Steel Baffle Plate Col 
umns or Extraction Towers, 5° dia. 
x 50° high. 
13 gal. Stainless Steel Jacketed 
Autoclaves. 
Aluminum Tanks, closed, 275, 330, 
480, 500, 1350, 1450 gal. 
15,000 gal. Vertical Steel closed 
Processing Tanks, 804 int. W.P.. 
with 970’ 3° pipe coil and turbine 
agitator with 40 HP drive. 
Triangle G-2-C Elec-Tri-Pak Weigh- 
ers & Fillers. 
Elgin Twin Piston Filler 
Mojonnier #90 Rotary Vacuum 
Fillers, 14-spout; stainless. 
Pneumatic Scale Auto. Duplex 
Labeler, Front & Back. 
Kyler model “H” Wrap Around 
Labeling Machine, to #10 cans. 
N. J. Pony Semi Auto. Labeler. 
Baker Perkins #14-JEM Universal 
Heavy Duty Mixer, 50 gal. work. 
cap. 
Day 2000# Ribbon Mixer. 
Stainless Steel Conical Blender, 11 
cu. ft. 
Stainless Steel T316 Bin, 275 cu. ft. 
Sweetland Filters #10 and #12. 
P&F Filter Presses, 10” to 36”. 
Niagara #275 Filter, Heresite 
lined, monel leaves, 267 sq. ft. 
Klein #2 Filter, Stainless Steel, 97 
sq. ft. 
Stainless Steel Flanged Gate 
Valves, 1", 142", 2”, 242” & 3”. 
Welded Steel Tanks with Brewery 
type lining from 3800 gal. to 15, 
000 gal. sizes, dished heads. 














FOR SALE OR LEASE 
Manufacturing and Distributing Plant 


Center of Industrial South at Albany, Georgia. 


32 Acres Land with Fence 
40,000 square feet of Buildings 
A.C.L.R.R. Siding—Six Cars 
400 H.P. B & W Boilers 
2 Deep Well Pumps- 

700 Gal. Finest Water per minute 
65,000 Gal. Reflector-Cooling Pool 


Completely equipped as 80 barrel per day 
Distilling and Rectifying-bottling house 


Splendid plant for: Brewery, Winery, Phar 
maceuticals 


As Food Processing Plant—Good labor 


market 
3116 Berea Road, 


Paramount Distillers, Inc., Cleveland, Ohi 
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SEARCHLIGHT SECTION 


YOU CUT 
INITIAL 
COSTS 


especially in dealing with 
a long-established company 
AAA-1 RATED 





Anderson Duo and Super Duo 
Expellers, each with Tempering 
Apparatus and 50 HP AC 
motor. Very Favorably Priced. 


Star Liquid 20 disc Bronze Chrome 
Plated Filter, Complete 

Patterson 500 gal. steel jacketed, 
closed, agitated Kettle, 125% jacket. 
Shriver 42” x 42” cast tron Pl. & 
Frame Filter Presses, 18, 27, 36, 54 
chambers, 1” cake. 

Sperry 18” x 18” cast iron Filter 
Presses, P. & F., 11 chambers. 

30” x 30” Shriver Filter Press, cast- 
iron, steam-heated. 

Quadruple Effect Evaporator, Calandria 
Type, Brass Tubes, 14,000 sq. ft. heat- 
ing surface. 

Devine # 28 Vacuum Shelf Dryers, 
ea. 20 shelves 59’ x 78” Complete. 

6’ x 50’ Louisville Rotary Steam Tube 
Dryers. 

Horiz. Dry Mixers, 12,000#, 2,0007, 
10007, 6007, 4007, 3007. 

Day size 30 Imperial unjacketed Stain- 
less lined, Stainless blades, 75 gal. 
Oliver Vacuum Filters, incl. 8 x 12’ 
116 x 14, 116 x 18. 

Mechancial 5’ x 16’ jacketed Cooker. 
Mikro Pulverizers, 2TH, 2S1, 4TH. 
#12 Sweetland Filter, 72 Monel leaves 
on 2” c.c.; 1—#2, 23 CU lvs., 149’ 


€.6. 

Std. Knapp #429 Self-adjusting Gluer- 
Sealer & Compression Unit. 

Buflovak 6’ Vacuum Crystallizer. 
Vert. Retorts, 42” x 72”, late type, 
with instruments and crates 

K.K. Rotary Vacuum 12 Stem 5/S 
Filler and Capem Capper f 
Prog. 2 spout S/S Filler, qts. and gals. 
Lee S/S jack. Vacuum Pans, 250 gals., 
300 gal., 500 gal 

Shriver 18” x 18” Alum. Filter Press. 
Patterson S.S. 110 gal. Vacuum Mixer, 
sigma blades. 

Buflovac Atmo. Dbl. Drum Dryers, 
se Ste, ae <= 90", 4 = EZ. 
Dopp c.i. Kettles, 80, 150, 350, 600 
gal 

Anco 4 x 9 Chilling Rolls 


Only a Partial Listing 





Our 36°" YEAR 


CONSOLIDATED 
PRODUCTS 
COMPANY, INC. 


13-17 PARK ROW 
NEW YORK 38, N. Y. 
BArclay 7-0600 


We Buy Your Idle Machinery 





Allis-Chalmers Mfg. Ce 
Aluminum Co. of Amer 
American Gag Associatio 
American Spice Trade As 
Amerio Contact Plate 
Ames tron Works, in« 
Armstrong Cork Co., 
Building Materials 
Armstrong Machine 
Atlas Mineral Produc 
Atlas Powder Co 


Freezer 


Ball Brothers Co 
Barnes Co., W. F. & Johr 
Barry-Wehmiller Machinery 
Bausch & Lomb Optical C 
Beckman Instruments. Ir 
Beckman Div 
Betner Divisior 
Continental C: 
Bin-Dicator Cc The 
Buffalo Forge 


Cambridge Wire Cloth Co 
Canning Machinery Division, 
Food Machinery & Chen 

Carpenter Stee! The 
Century Electric Co 
Chain Belt Co 
Cherry-Burrell Corp 
Chevrolet Motor Division 
General Motors Cory 
Childers Manufacturing Cx« 
ChishoiIm-Moore Hoist Divisic 
Columbus McKinnon Chain 
Chishotm-Ryder Co., tn 
Clinton Foods Inc 
Consolidated Packaging Mach 


Reynolds Co In 
Crown Cork & Seal Co 
Crucible Steel Co. of Amer 
Cyclone Fence Department 

U. S 


Steel Corp 


D. & M. Products, Ine 
Darnell Corp... Ltd 
1, Ho The 
Commercial Body (¢ 
Demina Co The 
Dempster Brothers, Inc 
Dinas Magneti« 


Separator (¢ 


( 


nery 


Distillation Products Industries 


Eastman Kodak Cc 
Dodge & Olcott. In 
Dole Refrigerating Co 
Dow Chemical Co., The 
Dracco Corp 
du Pont de Nemours & C 
Kinetic Chemicals Div 
du Pont de Nemours & C 
Polychemicals Dept 


Fastman Chemical Products, |} 
Electric Auto-Lite Co., The 
Entoleter Division 

The Safety Car Hta. & Ltg 
Exact Weight Scale Co., The 


Fairbanks. Morse & Co 

Field Engineering Co The 

Fielden Instrument Division 
Robertshaw.Fulton Contr 

Firmenich tne 

Flexible Steel Lacing Cc 

Food Machinery & Chemical 
Canning Machinery Div 

Frick Co 

Fuller Brush Co 


Fulton Sviphon Division, 


Robertshaw-Fulton Controls 


Gaylord Container Cory 

General American Trans. ¢ 
Tank Car 

General Electric Co 

Globe Steel Tubes Co 

Glycerine Producers Assoc 

Griffith Laboratories, Inc 

Grinnell Co., Inc 


Heil Co., The 

Hinde & Dauch 

Horn Co., Inc., A. C 
Hudson-Sharp Machine Co 
Huron Milling Co., The 


Ingredients for the Food Pr« 
international Exposition Cx 
International Harvester C¢ 


essor 


ADVERTISERS IN THIS ISSUE 


Jar son Cc Id ) 

Jeffrey Mfg. Co The 

Jenkins Brothers 

J¢ t ns Manville 
Celite Filter & 


Knickerbocker 


l Porte Mat & Mfg 
Lee Metal Products 
Link-Belt Co 


NManhein Mfg. & B 
Vianning Maxwel 
Marley Cc The 
Master Electric Co T 
Minneapolis-Honeywell 
Industrial Div 
Mixing Equipment C 
Morningstar, Nicol Inc 


Nash Engineering Co 
Nationai Engineer ng Co 
Neptune Meter Cc 

New Jersey Machine Corp 
Niagara Blower Cc 
Nicholson Co., W. H 

Norda Essential Oil & Chem 
Nutritional Research Asse 


Package Machinery (¢ 

Pfaudier Co., The 

Pfizer, Cnas. & Co., Inc 

Pitney-Bowe: Inc 

Plastic Packaging Cx 

Platecoil Division of Tranter 
turing, inc 

Pneumatic Scale Corp Ltd 

Pulve zing Machinery Co 

Pure Oil Cc The 


Manufac 


fadio Corp. of America 
Refined Syrups & Sugars, Inc 
Republic Rubber Division 

Lee Rubber & Tire Cory 
Riegel Paper Cory 
Ryerson & Son. tne 7 


Mills ) 155 
Koven & Br , Inc., 197 


Scandia Mfg. Cc 
Seedburo Equipment 
Shepard Niles Cran 
Sparkler Mfg. Co 
Stainless Steel Divis 
U. S. Steel Corp 
Staley Mfg. Co. 


c 


on 


A. E 


Standard Conveyor C 


Standard Oil Co. (Ir 
Stephens-Adamson 


Sterwin Chemicais Ir 


Roccal Div 


di 1 


Mfg. C¢ 


Strahman Valves, Inc 


TR177 


Thermoid C¢ 
Trailmobile Ir 
Tri-Clover Mact 


Union Bag & Paper Cc 


j 
United States Gasket C 
United States Steel Corp., 


Cyclone Fence 


Dept 


Stainless Steel Div 


Van Ameringen-Hae 
Visking Corp., The 
Plastics Div 


Walworth Co 
West 
Western Precipitat 
Western Waxed Par 
Crown Zel 
Westinghouse Electr 
Sturtevant Div 
Where to Store Froz 
White Motor Co., Tr 
Worthington Corp 
Air Conditioning 


nall-Waring Cc 





SALES REPRESENTATIVES 


ATLANTA 3 Robert H. Sidur 

1321 Rhodes Haverty Bldg., Walnut 5778 
BOSTON 16 

350 Park Square Bldg 
CHICAGO I11 

520 N. Michigan Ave 
CLEVELAND 15 

1510 Hanna Bida 
DETROIT 26 Thomas E. Taylor 

856 Penobscot Bldg Woodward 2-1793 
DALLAS 1 J. H. Cash 

First National Bank Bldq. Prospect 7-5064 


LOS ANGELES 17 J. H. Allen 
1111Wilshire Blvd Madison 6-4323 
NEW YORK 36 P. T. Fegley 
330 West 42nd St Cc. C. Randolph 
Longacre 4-3000 


Edward A. Martin 
Rittenhouse 6-0670 


Edward A. Martin 
Atlantic 1-4707 


J. W. Otterson 
Douglass 22-4600 


G. Cashin 


P. T. Feqleyv 
Hubbard 2-7160 


J. G. Cashin 
Whitehall 4-7990 


Thomas E. Taylor 
Superior 1-7000 


PHILADELPHIA 3 
17th & Sansom Sts 


PITTSBURGH 22 
7389 Oliver Bldg 


SAN FRANCISCO 4 
68 Post St 


ST. LOUIS 8 J 





Continental Bldc Lucas 4867 


LONDON, ENGLAND W. J. Tydeman 
95 Farrington Street, E. C. 4 
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Here’s the hookup” 


for valve-killing 


corrosive services... 


reaee 
JENKINS 


To end high valve mortality from corrosive liquids, and to control fluids 
that must be kept free from contamination or discoloration, stainless steel 
is the right metal. But it takes more than metal to make a valve. For 
dependable performance, you need the two-way hookup—Stainless Steel 
and Jenkins time-proved Valve Engineering. 

With the increased demand for processing equipment that resists corre- 
sion, more and more Stainless Steel Valves have been added to the Jenkins 
line. It now includes types and sizes to meet most industrial needs. 

Look for the famous Diamond trade-mark on valves of stcinless steel. 
As on any Jenkins Valve, it means extra years of trouble-free service. 


Send for this folder, Form 194, describing the complete 
line of Jenkins Stainless Steel Valves. It contains speci- 
fications and other important data that will help you 
select the right valves for your plant. Jenkins Bros., 100 
Park Ave., New York 17, Jenkins Bros., Ltd., Montreal. ® 


LOOK FOR THE DIAMOND MARK 


VALVES=<—~ 


SOLD THROUGH LEADING INDUSTRIAL DISTRIBUTORS BVERYWHERB 
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How CELITE filtration 
gives apple products 
more eye-appeal, longer shelf-life 


2M Johns-Manville C€ 


214 


Celite* Filter Aids enable apple processors to se- 
cure brilliantly clear filtrates in their finished 
products. Celite provides such efficient filtration 
that it removes most material which promotes 
fermentation. 

The result is a product with longer shelf-life, 
more eye-appeal—more “buy” appeal. Not only 
do Celite Filter Aids improve product quality, but 
they also permit high flow rates with long filtra- 
tion cycles. 

For maximum juice yield from your presses, a 
small amount of Celite should be used as a press- 
ing aid. Celite Pressing Aids help produce a firm 
dry cake which can be easily and completely 
stripped from the cloth. 

You are assured of highest product quality with 
Celite, for it is carefully processed from the pur- 


est deposits of diatomaceous earth. Celite is an 
extremely light weight, highly porous powder. 
It is chemically inert, insoluble, and specially 
treated so that it imparts no foreign flavor to 
fruits or foods. 

To speed production and improve product 
quality, Celite is used in the processing of many 
foods and beverages such as sugar, fruits and 
juices, beer and wine. A Celite 
field engineer will gladly show 
you how Celite Filter and Press- 
ing Aids can help your product 
or process. For his services 
simply write Johns-Manville, 

Box 60, New York 16, N.Y. In 
Canada, 199 Bay St., Toronto 1, 
Ontario. 


ELITE 


FILTER AND 
PRESSING AIDS 





For more information, use coupon on page 157 
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Your Packing Problem Could Be 
Gaylords Next Success Story! 


Extra weight to hold... odd shapes to pack ... complicated construction 
and dozens of other unusual requirements... seldom stump the experts 
of Gaylord’s Research and Engineering Division. In hundreds of ways 
they have designed corrugated and solid fibre containers to save packing 


time, shipping money and protect products better. 


Gaylord packaging engineers never say “‘can’t”! For information and 
cooperation, phone your nearest Gaylord office. It’s listed in the 
classified section of your phone book, under Boxes (Gaylord). 


GAYLORD CONTAINER CORPORATION 


General Offices: ST. LOUIS «+* Sales Offices Coast-to-Coast 


CORRUGATED AND SOLID FIBRE BOXES + FOLDING CARTONS «+ KRAFT BAGS AND SACKS «© KRAFT PAPER AND SPECIALTIES 








A revolutionary new principle 


SPRAY nS 


in Cool CTS cas > Handles Pastes, Sludges or Solids! 





p> Up to 80% Saving in Space! 





PROCESSOR 


Backed by the same well-known or- 
ganization that pioneered CoTTRELL Precipi- 
tators, MULTICLONE Collectors and other lead- 
ing products, the HOLO-FLITE Processor repre- 
sents a far-reaching advancement in the 
science of heat-exchanger design. Widely 
adaptable to various types of cooling and 
similar applications in industrial processing 
operations, the HOLO-FLITE handles powdered 
or granular solids, moist pastes or slurries with 
equal facility. Moreover, it requires as little 
as 1/5th the space of other heat exchangers 
--. causes no dust, therefore requires no costly 
or complicated auxiliary recovery equipment 
«+. and maintains its uniformly high effi- 
ciency under modern continuous-flow opera- 
tions (no stop-and-go “batching” operations 
are necessary). 


Two-Tier Holo-Flite 





p> Permits Continuous, High Efficiency Operation! 





A FEW OF MANY HOLO-FLITE ADVANTAGES 


ADS HOLO-FLITE handles fine- 
grained, crystalline or powdered solids, pulps, 
pastes and slurries with equal ease. Heat transfer 
agent can be refrigerant, cooled or ambient water, 
or other fluids to provide a wide range of process- 
ing temperatures. 


VIN MPACTNESS. Because of its 
large active heat-transfer surface per cubic foot 
of space required, the HOLO-FLITE requires only 
a minimum of space —is 5 to 6 times as compact as 
other equipment of comparable capacity! 


Y R REQ nrs. HOLO-FLIT™ con- 
veyor screws rotate slowly—usually only 1 to 12 


used for Sait Cooling r.p.m. Further, multiple tiers can be driven by one 


Basically, the Ho1o-FLite consists of two or more hollow intermeshing 
conveyor screws that slowly rotate in a trough or tube. The cooling agent circulates 
through the hollow flights and shafts of the conveyor screws while the product 
itself “flows” in the trough where it is constantly rotated into, around, over and 
under the moving heat-exchange surfaces. The continuous mixing, turning, folding 


motor, assuring low power consumption. 


i The basic HOLO-FLITE 
unit is two intermeshing screws in a single trough, 
but four or six screws per trough can also be in- 
stalled. Moreover, any number of troughs can be 
“tiered’’ on top of one another—trough lengths 
can be varied from 8 to 20 ft.—screw diameters 


action causes a constant change of contact with the heat-exchange surfaces and re- can be varied from 7” to 16’’—to provide virtually 
sults in a high rate of heat transfer. Yet the action is so gentle that there is no any desired capacity in a minimum of space! 


dusting and little, if any, abrasion of crystalline particles. 


Hoto-F ite Processors can be readily adapted to virtually any 
capacity requirement and are in daily operation on such varied products 
as sand, cement, cottonseed cake, soybean meal, borax, salt, sugar, 
baby foods, and many other products. Cooled products can be packaged 
directly from the HoLo-FLiTE discharge, saving time, space and addi- 
tional handling. 


Be sure to investigate HOLO-FLITE savings before you 
install heat-exchange equipment. To insure maximum operating 
efficiency at low overall cost, each installation is individually 
engineered to the job using basic stock-size elements. Contact 
the nearest Western Precipitation office for further details on 
the revolutionary HOLO-FLITE Processor—or write direct! 


FREE! New 8 Page Bulletin describing 
HOLO-FLITE features and applications will 
gladly be sent on request! 


®Reg. T.M. 


Write for full details on the many 

savings the Horo-Fiite Proces- 

sor can bring to your particular 
applications, 


WESTERN 
eon Seek 2 Weed, | 


ENGINEERS, DESIGNERS & MANUFACTURERS OF EQUIPMENT FOR 
COLLECTION OF SUSPENDED MATERIALS FROM CASES & LIQUIDS 


Main Offices: 1016 WEST NINTH STREET, LOS ANGELES 15, CALIFORNIA 
CHRYSLER BLDG, NEW YORK 17 © 1 N. La SALLE ST. BLOG., CHICAGO 2 
1429 PEACHTREE ST. N.E., ATLANTA 5 ¢ HOBART BLDG., SAN FRANCISCO 4 
PRECIPITATION CO. OF CANADA, LTD., DOMINION SQ. BLDG., MONTREAL 





